Expression 
of Appreciation 


Our Christian Women's Group wishes to 
express our sincere appreciation and thanks to 
all those individuals who took time to donate 
recipes, helped with the compiling and the 
selling or in any way contributed to the 
publication of this wonderful cookbook. We 
hhope that everyone has as much fun using it as 
we have had putting it together for you. We 
tried to use all recipes received and regret if 
there are any errors or omissions, Without 
your help, this book would not have been 
possible. 


God Bless You, 


Fairy Valley 
Christian Women's Group 
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Fairy Valley Baptist Church 


Highway 411 North 
Crandall, Georgia 30711 


“Visitors Are Always Welcome” 


Sunday School 
Sunday Morning Worshi 
Sunday Evening Worship. 
Wednesday Evening Worship. 
Christian Women’s Group Meetings 

‘Second Tuesday each Month... 
Youth Group Meetings 

‘Second Monday each Month... 


About Our Church ... 


Fairy Valley Baptist Church is located on Highway 411, 
approximately 9 miles north of Chatsworth, ‘The church was 
founded on September 25, 1938. More than a year of work 
was put into building the church before it was completed 
enough to accommodate services. During construction, 
services were held on the church grounds and at Hall's Chapel 
Schoolhouse. The new building was erected on land given by 
charter member Mr. W. B. Rucker. Other founding members 
include: Mrs. W. B. Rucker, Ben Rucker, Rev. and Mrs. S.A. 
Crumbley, Cage Plemons, Edward Dunn, Joe Gladden, Mr, 
and Mrs. Noah K, Hooker, Beulah Hooker, Samuel Hooker, 
Homer Elrod, Mr. and Mrs. W. P. Rymer, Willie Childers, 
Lucille Arrowood, Raymond Arrowood, Kendall Arrowood, 
Eula Patterson Pritchett, Arlie Patterson Mantooth, Arvil 
Pritchett, Paul Elrod and Ruth Dunn Dalton, 

‘To raise money for the new church, many of the ladies 
‘made and sold quilts, The children in Sunday School were 
‘encouraged to save their pennies to help purchase brick. The 
new structure measured 40’ x 60" and the interior was made of 
solid pine. ‘The floor of the auditorium was built on a pitch 
allowing everyone a clear view ofthe altar. Bathroom facilities 
were located on the northwest comer of the church property in 
the form of an outhouse. Sunday School was held in the 
unfinished basement, which could only be reached from the 
‘outside, Plaster covered dirt banks served as seating, In later 
years, the dirt was removed, the area was concreted and 
individual classrooms wore built. Notable teachers during the 
‘early years included: Ms. Willie Childers, Ms. Lucille 
‘Arrowood and Ms, Jesse Grubb. Me. W. P. Rymer held the 
office of Sunday Schoo! Superintendent from 1938 until his 
death in 1963. In 1989, new Sunday School rooms and 
restrooms were built adjoining the south side ofthe church, 

In its early years, the congregation was very active in the 
‘North Georgia Baptist Association, Each year, as part of the 
association, members would prepare home-canned produce to 
send to the Georgia Orphans Home. Each year, members 
representing Fairy Valley were sent to the associational 
‘meeting. 
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Some thirty men have pastored Fairy Valley during its 
sixty years of existence. ‘The first pastor was the Rev. Sam 
Crumbley. Other carly pastors included Edd Payne, Kirby 
Park and John Vineyard. Rev. Winfrey Crider held the office 
of pastor for about 15 years, longer than any other in the 
church's history. The current pastor is Rev. Mike Frazier 

‘The frst person buried in the church cemetery was Alvin 
©. Dunn, killed in an automobile accident in 1958. Between 
1955 and 1960, Truman Burger and Carton Perry gave over 
‘two acres of land tothe church fora cemetery. During its forty 
‘year existence, nearly four hundred souls have been laid to rest 
in the Fairy Valley Cemetery. 

‘The congregation has enjoyed many spirit-filed singings, 
prayer meetings and revivals ran by men such as the Revs. 
‘Mark Baxter and Kenneth Hicks. In 1956, membership 
totaled almost @ hundred. In 1972, the numbers had grown to 
just over 200. The congregation continues to grow in 
‘membership, sadly not all members are active. 

‘The church's annual homecoming is held the frst Sunday 
{in August. Other events include spring and summer revivals, 
‘Vacation Bible School and and an annual Christmas program. 
In recent years, the Fairy Valley Christian Women's Group 
‘was established. A few activites they have undertaken include 
selling calendars, pins and assorted flavorings to raise money 
‘to purchase new curtains for the annual Christmas Play; 
sending cards to the sick and elderiy; and hopefully raising 
‘enough money to build a fellowship hall, for which purpose 
this book was compiled. In 1995, a youth group was 
‘established. Since its establishment, the group has planted 
flowers around the church, purchased new song books and 
completed various other projects. The group's largest 
‘undertaking includes four years of research in an effort to 
‘compile a comprehensive book on the history of Fairy Valley 
‘Church, due to be out by the year 2000. 

‘We are all very proud of our church and look forthe Lord 
to continue blessing the congregation. You are always 
‘welcome at Fairy Valley and we encourage you to visit with us 
soon. 


PRAYER FOR PEACE 


Lord, make me an instrument of Your peace. 
‘Where there is hatred, let me sow love; 
Where there is injury, pardon; 
‘Where there is doubt, faith; 
Where there is despair, hope; 
‘Where there is darkness, light; 
Where there is sadness, joy; 


Divine Master, grant that I may seek 
not so much to be consoled as to console; 
to be understood as to understand; 
to be loved as to love; 
for it is in giving that we receive, 
itis in pardoning that we are pardoned, 
and it is in dying that we are born to Eternal Life. 
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Take Time 


Take time to work 
it is the price of success. 
‘Take time to play ... 
itis the secret of perpetual youth. 
Take time to give . 
ts to0 short a day tobe selfish, 
Take time to laugh ... 
it is the music of the soul. 
Take time to love and be loved ... 
it is a God-given gift. 

Take time to be grateful ... 
it is the key to oy. 

Take time to meditate ... 
it is the path to peace. 
Take time to pray ... 
it isthe greatest power on earth. 


Thank God For Dirty Dishes 


‘Thank God for dirty dishes, 
‘They have a tale to tell. 
While others are going hungry, 
We're eating very well. 

With home and health and happiness, 
I shouldn't want to fuss. 

For by this stack of evidence, 
God's very good to us. 


* 
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3\|PPETIZERS, 
eae 
PICKLE: 


& 5 
Ho SATISFIETH THY MOUTH WITH 


GOOD THINGS; SO THAT THY YOUTH 
'S RENEWED LIKE THE EAGLE'S.” 


Apptzrs ae treats that canbe served ethers the start of mes or ata reception or 
open house. Listed below are suggestions for quck and easy appetizers, long with 
‘some atvice to flow for staying win the guidelines for aeathy let: 


Salsa has become one of America’s most popula foods, primal from its abundant 
seas an appetizer. Not only is salsa tasty, butt contin litle on at. 


Fora change trom basic salsa, mix with an equal amount of rfid beans and top 
‘wth cheese, Heat Inthe microwave an serve hot. 


Chips are the natural companion to salsa, including potato chips and cor chips. 
Most potato and com chips are fred, and therefore, contain a high level of ft. 
Baked chips, or even baked pretls, area good alternative when used with salsa. 
‘The taste ofthe salsa generally makes up for any loss of taste from beked rather 
than fred ips. 


(ut, raw vogetabesaranged on ary can make 2 decorative and colorful appetzr 
‘Salad dressings make eany vegetable dips, but tr to use low-fat versions. Most 
regular salad dressings are loaded with ft. Low-fat sour cresm can be mixed with 
‘etchup and gare powder o make an easy vegetable dip. 


(Cream cheese has long been a versatile food to build a qulck appetizer around. 
Reduced fat cream cheeses are # good choice. Top cream cheese with any ofthe 
following for a quick and easy appetizer: 


+ green peppery 

+ ined smal shrimp and coktal sauce 

1 chopped pce or pce retch 

+ dash of worcestershire sauce and chives 
+ chopped chutney and dash of curry power 


ach ofthese combinations canbe served with crackers, thin-siced toast or chips. 


comity Fanaa bene 


‘Stir together all ingredients until blended. Cover and ct 
hour. Serve with assorted crackers. Yields 2 4 cups. 


Vickie Hulett 
MAYONNAISE RELISH 
First Mixture: 
12 green peppers 12 green tomatoes, 
$2 red peppers ontons 
‘Second Mixture: 
Yee. flour de suger 
‘ee: bling water 1c. vinegar plus 4 tsp. 
oma jr mustard 1 qt. mayonnaise 


Grind the first mixture together. Cover with boiling water. Let 
stand § minutes; drain. 

‘Second Mixture: Mix flour with boiling water, then pour into 
‘mixture of mustard, sugar and vinegar. Boil S minutes. Then mix first 
‘and second mixture together. Cook 10 minutes. Before removing 
from heat, add mayonnaise, then put into jar. 

‘Ruth Taylor 


(CHOW-CHOW 


‘Mix all chopped vegetables with Vs cup sat; let stand overnight, 
Next, drain as much liquid as you can off vegetables. Tie mixed spices 
inabag. Place bag in vinegar; add sugar and simmer 20 minutes. Add 
‘vegetables and simmer until hot and well seasoned. Remove spice bag. 
‘and pack Chow-Chow (hot) in sterilized jars and seal at once. 
Juanita Southerland 


APPETIZERS, RELISHES & proKLES 


JUG PICKLES 
1 gal sliced cucumbers vinegar 

4 E-satt Se suger 

2 Tosp. alum 1 fp. tarmeric 


Slice cucumbers and put in glass jug. Mix 1 cup salt with water 
to cover cucumbers. Let stand 24 hours. Pour off saltwater and rinse. 
Put back in jug. Mix? tablespoons of alum with water to cover cucum- 
bers, Let stand 24 hours. Rinse cucumbers well; put back in jug, Cov= 
er with vinegar. Let stand 10 days. Drain vinegar. Do not rinse. Add 
3 cups of sugar each day for 3 days, 9 cups total. Mix 1 teaspoon tur- 
‘meric to first sugar. 


Polly Dunn 
PICKLED YELLOW SQUASH 

Be. squash, sliced 2. vinegar 

2. onions, chopped 3c. sugar 

tec. cat 2 isp. colony soed 

2 bell peppers, chopped 1 tsp. mustard sood 


2 small jars pimentos, 
‘Cover squash and onions with salt; let stand 2 hours in cold 
water, then drain. Combine other ingredients; bring to a hard boil. 
‘Add squash mixture; bring to a second boil for $ minutes. Putin jars 

and seal. T use pint jars. 
Barbara Bartley 


FREEZER PICKLES 


2 qt cucumbers, siced thin 2 Tosp. salt 
4 e. onlons and bell pepper, 1 ee. sugar 
chopped Yee vinegar 


Let the first 3 ingredients set 2 hours, tiring frequently. Dain 
‘Add sugar and vinegar; freeze or refrigerate. 


‘Augustine Gatlman 
SQUASH PICKLES 

Se. sliced equach 13%. sugar 

1 Thsp. salt ‘ats. celery seed 

2, sliced onions Sets. mustard seed 


‘Wee. diced bel pepper 16. white vinoger 
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APPETIZERS, RELISHES & PICKLES 


CHEESE BALL 


1 fb. Cheddar chesse, grated lash of gare salt 
418 oz) pkg. eream cheese Yee nuts 
dash of onion jee 146: eruthed pineapple (optional) 


Soften two cheeses and blend thoroughly. Add seasonings to 
taste. Add pineapple, Mix well form into ball and rollin the nuts that 
hhave been crushed fine, Chill slightly in order to roll more easily. 


Charfene Hawking 
PIZZA CUPS 
Yetsp. salt 
4 (6 of) can tomato paste 4 ean retrigerated biscults 
4 Toep. Instant minced onions ‘he, shredded cheese 


4 tsp allan seasoning, 


Brown and drain beef. Stir in tomato paste, onion and seaso 
18. Cook over low heat for § minutes, stirring frequently. Place bi 
‘cuits in a greased 12-muffin tin, pressing to cover bottom and sides. 
Spoon about 4 cup meat mixture into biscuit-lined cups and sprinkle 
with cheese. Bake at 400" for 12 minutes or until golden brown. 


‘Sherry Baxter 
STUFFED BACON ROLLS 

1 tsp, minced onion 41099, well beaten, plus enough 

4 etek buter rl to make 1 c. 


4 pkg stuffing mix bacon 

Saute onion in butter; stir in stuffing mix. Remove from heat; 

‘add liquid and mix thoroughly. Wrap 1 full teaspoon in ¥ strip of 

bbacon. Place on ungreased cookie sheet and bake at 450° until bacon, 
‘cooks. Use toothpick to hold bacon on. 

‘Susan Patterson 


MINI PIZZA 
4 0an biscuits 11h. ground beet 
‘an tomato paste 1 tsp. oregano 


REUSHES & Proxies 

Cook meat with oregano; drain. Spread tomato paste on biscuit, 
then put meat and sprinkle cheese on. Bake until done; place biscuits 
‘on pizza pan. Mash biscuits until all meet together. 


‘Megdslene Stafford 
CHEESE BALL 

2 (8 oz) pkg. cream cheese ‘he. finely chopped bell pepper 

5 oz. can crushed pineapple, 2c. chopped pecans 

rained 4 hep. seasoned salt 

‘Wc. finely chopped onion 


Beat cream cheese with fork until creamy. Add all ingredients 
‘except chopped pecans: mix well wth fork and then form mixture in 
the shape of a ball. Roll ball in chopped pecans. Wrap in foil and let 
it set in refrigerator overnight. 


Janice Scott 
Sutcan Patterson 
Tonya Langham 


‘Combine softened cream cheese, mayonnaise and sour cream 
until smooth. Add seasonings. Fold in chopped ripe olives. 
Mary Davis 


SAUSAGE BALLS 


- pork sausage mild orhot) «Se. Bisquick 
1 th. Cheddar cheese, arated 


Mix all ingredients together and shape into small balls. Place on 
ungreased cookie sheets. Bake at 350° until golden brown. 
‘usan Pattoreon 
Sharione Hawking 


APPETIZERS, RELISHES & PICKLES 
CHEESE BALL BELLS 


4 (@.02) cream cheese 1 small onion, finely chopped 
‘Yee. shredded sharp Cheddar 1 Tosp. Worcestershire sauce 


‘Add all ingredients in a mixing bow! and mix at low speed, 
‘Shape ball and refrigerate. Serve with choice of crackers. 


Ima Lee Caylor 


FRUIT DIP 


2 (8.02) pkg. rut favored cream 27 oz) jars marshmallow cream 
cheese ‘small container Cool Whip. 
‘Cream the cream cheese; add marshmallow cream. When well 
blended, add Cool Whip. Serve with chunks of cantaloupe, honeydew 
‘melon, pineapple, apple, banana, grapes, strawberries, ete, 
‘Susan Patterson 


DILLED SHRIMP DIP 


1 tap. lemon jee 
1 tap. Worcestershire sauce 
tap. garllc salt 
Step. ail weed 


Blend milk gradually into cream cheese. Stir in shrimp, lemon 
Juice, Worcestershire sauce, garlic salt and dill weed. Cover ana 
refrigerate atleast 1 hour. 


‘Ruth Taylor 
PINK SHRIMP DIP 

‘ox. pkg. cream cheese ‘Ytsp. onion Juice or fine grated 

‘Ye. mayonnaise ‘onion 

‘he. chil eaves (cz. small cooked shrimp, finely 

‘% top. Worcestershire sauce chopped 

2 tsp. lemon juice 


Blend with mixer. Chill. Serve on crackers or with chips as 
adip. 
Kathy Baxter 


APPETIZERS, RELIGHES & PICKLES 


MACHO NACHO DIP 
8 oz. Velveeta cheese 4 (Box) jar salsa 
1 Ib ground beet tortia chips 
‘Brown meat; drain, Melt cheese and add salsa. Combine with 
‘meat. Serve with chips. 
‘Sherry Baxtor 


PHILADELPHIA DIP 
41 (8.02) cream cheese Yet. salt 
1148p. onion, grated Yes 
‘Beat ingredients until smooth and soft as warm butter. Put in 
serving bow! and place in refrigerator. 


{Ima Lee Caylor 
MEXICAN DIP 

‘pkg, Velveeta cheese 1 can Ro-Tel tomatoes 

1B, ground beet {ean cream of mushroom soup 


416; mild sausage 

Brown ground beef and sausage. Drain grease. Add tomatoes, 
cheese and soup. Stir on low heat until completely melted. Stir con- 
stantly. Serve with Doritos chips. 


Tracle Dunn 
SPINACH DIP 

1 ka. Knore vegetable soup mix _-2.grean onions, chopped 

4 {10'02) frozen chopped ‘tsp. lemon uiee 

Spinach, thawed and squeezed 1c. sour eream 


1 etmayonnaise 


Mix all ingredients and refrigerate. Best if made night before 
serving. 


Judy Reynolds 
GINGER DIP 

41. reduced-tat mayonnaise ‘ic. chopped fresh parsley 

416 nonfat sour cresm 2 garlic cloves, minced 

4¢, minced onion 12 Teep. candied ginger, chopped 

‘he, whole water chestnuts, 4 Thep: ite soy sauce 


APPETIZERS, RELISHES 4 picKLes 
Combine squash, onion and salt. Let stand 1 hour. Combine 


pepper, vinegar, sugar and seeds. Bring to a boil. Add squash and 
onions and return to a boil. Pack in hot jars and cover with vinegar. 


Slice tomatoes and cover with pickling lime to water. Soak 24 
hours. Drain; rinse well. Soak 4 hours in fresh ice water, changing 
water every hour. Make syrup of 4 pounds sugar, vinegar, plain salt 
1nd cinnamon. Pour over tomatoes. Green food coloring may be add 
‘ed for brighter green. Cover, if desired. 


‘Miticed Bartiey 
SWEET ONION RELISH 

2 large sweet onions, chopped 1 Yetep, sat 

41 Toop. ol! ‘step dred crushed red peppers 

‘Yee. appl lly 


Put onions in hot oil a large skillet; cook 10 minutes over medi- 
lum-high heat. Stir often. Add remaining ingredients, stirring until 
Jelly melts. Cook 14 minutes. 


‘mutsrod Bartley 


1 (8 02) can mushrooms 1 tsp. Worcestershire sauce 
2 buds gare, peeled and halved drop het sauce 

2 Thsp. olive of ‘atop. salt 

4 tap. rod wine vinegar 


Drain mushrooms and reserve liquid. Place half of the mush- 
rooms in a lass jar and put one bud garlic on top. Add remaining 
mushrooms and ploce another bud of garlic on top. Mix all other 
Ingredients and pour over mushrooms. Shake jar and mix well. Store 
inrefrgerator. Allow to marinate for atleast 24 hours. Yel: 2 serv- 
ings. Diabetic. 

Joana Stafford 


JETIZERS, RELISHES & PICKLES 
BREAD AND BUTTER PICKLES 


4b, cucumbers, sliced ‘Se. cider vinegar 
onions, seed 1 Yatep. turmeric 
‘Yee. coarse salt 41 top. colery seed 
Be. sugar 


Cover cucumbers, onions and salt with cold water and ice cubes. 
Let sit about 3 hours. Do not use metal container. Mix sugar, vinegar, 
turmeric and celery seed and simmer 30 minutes. Pour cold water off 
‘cucumbers and pack in Jars; cover with hot liquid. Process 10 minutes 
in hot water bath. 


Barbara Bartley 
PEPPER RELISH 

{30 green tomatoes ‘green hot peppers 

{0 onions (medium to large) 16 plain sat 

O boll peppers 3.6 vinegar 


red hot peppers 3. suger 


Chop the first 5 ingredients. Sprinkle sat overall, Let stand 1 
hhour; drain. Add vinegar and sugar. Bring to boll and cook for about 
10 minutes. Seal in jars. 


Grace Gladden 

Kaye K. Giodden 
CHOW-CHOW 

4 peck green tomatoes 2 bunches colory 

{0 arge onions: feet 

6 groen bell peppers ‘See. mustard 

6 red bell peppers. 2. sugar 

‘2 heads cabbage 1 Thsp. turmeric 

410 cucumber pickles 4 gt vinegar 


A hot red peppers 


‘Wash and drain vegetables. Chop all vegetables fine. Pour over 
the chopped tomatoes a scalding brine of salt to 3 cups water. Let 
stand 3 hours. Drain. Mix mustard, sugar, turmeric and vinegar. 
Bring to boil, tiring constantly. Put chopped vegetables (except cel= 
cry) in vinegar mixture and boil 10 minutes. Add celery las. Pack in 
Jars. Process in boiling water bath 15 minutes. 

Grace Gladden 

Kaye K Gladden 


APPETIZERS, RELISHES & PICKLES 
GREEN TOMATO RELISH 


1 at. finaly chopped green 1 gt vinegar 
Tomatoes 1% Toop. salt 

5 chopped red sweet peppers 2 chopped green peppers 

‘je. mustard seed ‘2 chopped onions: 

2. finaly chopped cabbage ‘ee. brown sugar 

1 Yet. allapice 1 Thsp. colery seed 


Drain the chopped vegetables. Add all other ingredients to vege- 
tables, Cook slowly for about ¥ hour. Pack hot into jars, Process in 
boiling water bath 15 minutes. 
Grace Gleddon 
‘Kaye K. Giodden 
PEPPER RELISH 
1 doz. swoet green peppers (use 2 pt. vinegar 


hot peppers to make ft het) ‘Toop. sat 
1 doz. swoet red peppers: 2e, sugar 
Siarge onions 


‘Wash and drain vegetables. Chop peppers and onions fine. Cov- 
‘er with bolling water and lt stand 10 minutes. Drain and cover again 
with boiling water and bring toa boil. Then let stand again; drain dry. 
‘Add vinegar, sugar and salt. Cook 15 minutes. Pack hot into jars, 
Process in boiling water bath for S minutes. 


Grace Gledden 
Kaye K: Gladden 


FREEZER CUCUMBERS 


76. cucumbers, sliced round 1 tap. colory seeds 
46, onions, cut up fine 1c white vinegar 
1 ec weet poppers, cut wpfine 2c. sugar, 

tsp. salt 


‘Mix ingredients together. Refrigerate for 12 to 24 hours. Take 
out, put in containers and freeze. 
Juanita Southerland 


HOT PEPPER AND TOMATO PICKLES 


1 gol. vinegar 1s. ugar 
16: pling salt 1 Tosp: liquid sweetener 


APPETIZERS, RELISHES & PICKLES 
‘Mix all ingredients. Put tomatoes and peppersin jars. Pour mix- 
ture over peppers and tomatoes. You do not have to heat. Put lids 
‘on jars. Let stand 7 days before eating. 
In memory of Pearl Parson. 
‘Edith Parson 


EXTRA RECIPES 
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€ THEN THE LORD GOD TOOK THE MAN 
‘AND PUT HIM INTO THE GARDEN OF 
EDEN TO CULTIVATE IT AND KEEP IT.” 


=f Salads_____ 


Salads can be a good source of vitamins, minerals, and fiber. Follow these 
‘suggetions when including salads a a parol you familys wel-talanced det: 


+ leabergletuce nas few nutrients. Subsite 3 varity of ype of tluce such a8 
raddleio, Boston, and Romain. 

+ Avocados and olives ae high in fa. Use these sparingly in salads. 
‘Cheeses also ad tat to salads. 

‘Season salads wih herbs instead of sa. 

Use lowfat or 0 fat dressings; it other dressings o 1 tablespoon, 

‘Subttute yogurt for sour cream in homemade desing. 

‘Subst ow-at ono fat mayonnaise when making pot sled, 

Peles and olves are high in salt. Use sparingly. 


Adios and Gamiabos ‘ios For Toreed Salas 
Sliced Hard-Cooked Eggs-remove Wath greens, ran and dy well 
yolks, wich are high in cholesterol pr to string. 


Pimento ‘ear grens instead of cuting to 
dishes ‘void brain witha kite, 
Green Popper Remove the wary outer shin of 
Chiekan ‘excumbes belore sheng 
Carrots Marinate tomato wedges 
Clery ‘separately na vnsigrati; 
Tomatoes then add to sled, 

Cooked Bets ‘Tocore lettuce, smack head 
Cutitower ‘down hard on countertop. 
Brocco ‘Then tet cor ot. 


+ Remember to use lw or fares crackers as an accompaniment to sla! 
*+ Check he labels on soups for Ingrecents you wishto avid. Many commercially 
‘brepeed soups are very high i satan at. 

+ When preparing homemade soups, use margarine instead of butler and herbs 
Instead of salt 

+ Many recipes call for mik as an ingredient for soups and sauce. Use skim ik 
or Tit possible. 

+ Wen proparing dressings, use vegetable os such 2s ove, sunflower o canola 
‘These contain less fat and as with all vegetable oils. they contain no 
cholestrol! 


Or eee ae 


SOUPS, SALADS & SAUCES 


‘Sbroceoll bunches 1 pkg. shredded sharp Cheddar 
4 small red onion ‘cheese (2¢) 
1 (1202) Bacon, cooked crisp or 4c. mayonnaise 
‘Vcan Hormel bacon bs See. sugar 
2 Thep. vinegar 


Mix your broccoli, onion, bacon and cheese together in a large 
bowl. Set aside. Blend mayonnaise, sugar and vinegar together. Mix 
‘thoroughly into salad mixture. Chill well 


ita Rymer 
SPECIAL POTATO SALAD 
Gerves 6) 
4.¢- cooked, diced potatoes ‘tsp. prepared mustard 
10. siced celery ‘atep. celery seed 
‘Yeo. chopped onion VAtsp. salt 
‘he: sliced radishes Jetep. pepper 
‘'o, mayonnaise lettuce leaves 


1 Thsp. vinegar 
‘Combine all ingredients except lettuce; refrigerate. Serve on let- 
tuce leaves and garnish with hard-cooked eggs, tomato wedges and 

sliced olives, if desired. 
Mary Jane Watson 


Barge potatoes Yao. dlend pickles 
Bbolled eggs ‘4. plea flee 
‘Yee. dleed onion ‘Te: mayonnaise 
Yee. deed eslary tsp. salt 


Peel and dice potatoes; cook with teaspoon of salt until tender. 
Drain. Put next $ ingredients in potatoes while hot. Let cool. Add 
‘mayonnaise. Fourtcen day pickles are best when used with thi recipe. 

‘Edith Parson 


SOUPS, saLADs & sauces 
SWEDISH COLE SLAW 


1 medium green pepper, 1 sugar 

41. white vinegar 
1 large onion, chopped ‘We. salad oll, 
Yetsp. mustard seed 


Combine all ingredients; set aside. 
Bring sugar, vinegar and oll to a boil and, while hot, pour over 
cabbage mixture. ‘Do not stir until cold. Cover and put in refrigerator, 

Will keep for days. Serves 10 to 12. 
Juanita Stattord 


CUCUMBER SALAD 
“4 sleed eucumber (th peal medum enon, chopped 


‘1 medtum red bell pepper, 
1 fle Rane sede ‘chopped 
low directions on pkg. 1 pkg. talad topping 


{In large serving bowl, mix cucumbers, onions, peppers and salad 
dressing. Top with your favorite salad topping for a garnish. Chill 1 
hour before serving. 


‘Shirtey Bartley 
SLAW DRESSING 

2 Thep. water 

1 Yee. sugar 1 Vee. cooking lt 

‘1 medium onion 2 tap. alt 

‘tap. prepared mustard 1 Thsp. celery seed 


ut 2 tablespoons water in measuring cup. Add enough vinegar 
‘tomake Y4cup. Blend all ingredients in blender. Keep in airtight con- 
‘ainer in refrigerator. Pour on cabbage mixture to make slaw. 


‘Suan Patterson. 
WALDORF SALAD 

3. chopped apples Yee. chopped walnuts 

2 minlature marshnalows Miracle Whip salad dressing 


16: thin celery slces 
-n- 


Combine apples, marshmallows, celery and walnuts. Add 
‘enough salad dressing to moisten. Toss lightly. Chill. Add additional 
salad dressing and garnish with apple slices before serving, if desired. 
Makes 6 to 8 servings. 


Juanita Stators 
EGG SALAD 
(Makes 2 Cups) 
44 hard-cooked eggs, chopped 2 Thsp. sliced groan onions, 
‘Yee. mayonnaise 2 tsp. Dijon mustard 
‘we: chopped ham {ash of freshly ground pepper 


In small bowl, combine eggs, mayonnaise, ham, green onions, 
‘mustard and pepper. Cover; chill, 


‘Mary Jane Watson 
FRUIT SALAD 

1 can Mandarin orange slim. 1 email pkg. miniature 

‘an fruit cocktail ‘marshmallows 

‘We. chopped cher 1 Small carton sour eream 

‘can crushed pineapple 4 container whipping cream 

‘3 Thep. powdered sugar 


Drain all cans of fruit. Beat whipping cream and add sour 
‘ream. Add remaining ingredients. Chill for 1 hour. 
‘Juanita Southerland 


‘Yeo, mayonnaise ‘3. shredded, pected, uncooked 
‘Whe, sour eream ‘Sweet potatoes, 

2 Toep. honey ‘medium apple, peeled and 

2 Thsp. lemon juice chopped 

4 tap. lomen peel, grated 1 (@.02) can pineapple tidbits, 
Yetap. salt 

Yt. pepper ‘Yee. chopped pecans. 


In small bowl, combine first 7 ingredients; blend until smooth. 
Ima large bowl, combine potatoes, apple, pineapple and pecans. Add 
<ressing and toss to coat. Cover and refrigerate for at least 1 hour. 


Sherry Baxter 
te -B- 


sours, SALADS & sauces 


QUICK SALAD 


1 earton Coot Whip 1 carton cottage cheese, 
4 pkg. dry orange jello ‘ean fut cocktail 
‘Mix well and refrigerate at least 1 hour. Keeps well. 
‘Mary Davis 


STRAWBERRY GLAZED FRUIT SALAD 

4 at froah strawberry halves 4 firm bananas, sliced 

{an pineapple chunks, drained Jar or pouch strawberry laze 
In a large bowl, gently toss strawberries, pineapple and bananas. 

Fold in the glaze. Chill for 1 hour. 


‘Abby Morris 
CHICKEN SALAD 
2.cans chunk white chicken ‘Ye swoet plokl relish, 
‘a tap. calery Yee. mayonnaise 
‘Yat. onion 
Mix all ingredients. Stir until blended. Serve any way you lke, 
‘uth Taylor 
BROCCOLI AND RAISIN SALAD 
‘3 heads broccol, cut in small 4 slices bacon, cooked and 
places crumbled 
‘we, chopped onion We: raleing 
‘Toss ingredients together. 
Dressing: 
1, mayonnaise 2 Thsp. white vinogar 
2 Thsp. sugar 
‘Mix all together and sti into broccoli mixture. 
‘Augustine Galiman 


LAYERED SALAD 


4 head lottuce 1 Yee. sharp Cheddar cheese, 
‘We. chopped bel pepper rated 

1 small purple onion, sliced {10 to 12 slices crumbled, cooked 
Ysa sliced water chestnuts 


‘bacon 
‘jee. mayonnaise plus2 Tbsp. Yee. chopped celery 
sugar 
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sours, SALADS & sauces 

Break lettuce into small pieces in bottom of 9x 12-inch pan. Put 
celery, pepper and water chestnuts on lettuce. Cover with onion slices. 
‘Spread mayonnaise and sugar mixture on onion and put bacon on top. 
‘Cover bacon with cheese. Can be made a day ahead. 


Tonya Langham 
GREEN JELLO SALAD 

1 can crushed pineapple 1c. cottage cheese 

1 pkg. Cool Whip 1 small pkg nuts 

4 bream cheese 2 pip. green Jel 


Boil green Jell-O; add ice cubes to cool. Combine Jell-O, Cool 
Whip, cream cheese, cottage cheese and pineapple. Whip together 
with mixer, then put nuts on top. Refrigerate to set 


udrod Baroy 
EGG SALAD 

2 hard-bolled o9s Yetap. mustard 

4c, our eroam 2 te 3 all pickles 


Chop eggs and mix with mayonnaise and mustard. Mix all 
Ingredients together and serve on bread or with crackers. 
‘Magdalene Stattord 


1 {18 02) mandarin oranges 41 {6 02) box orange jollo 
41118 oz) pineapple tebits 16. pecans 

1 (24 62) cottage cheese 4 Small can coconut 
41{46 a2) Cool Whip 


‘sours, SALAns & sauces: 
Dressing: 


1, mayonnaise Yee. sugar 
‘3 Thep. red elder vinogar 


Mix together; pour over salad. Refrigerate for awhile before 


Mao Dunn 
PINEAPPLE SALAD 

1 large can drained pineapple 16. cotage cheese 

4 (8.02) box strawberry Jl ‘large whipping cream 


Drain pineapple. Pour dry jello over pineapple. Mix well. Add 
cottage cheese, then slowly mix in whipping cream. Mix all together, 
Put in serving dish and set in refrigerator for an hour or s0 before 
serving. 


‘Leone Brooks 
Georgia Patterson 
FRUIT SALAD 
ox. cottage choose 1 targe can frit cocktal, drained 
‘small can crushed pineapple, 6.0. strnwbarry Jll-O 
‘rained Bez. Cool whip. 
Mix all ingredients and refrigerate. 
‘Magdalene Stafford 
PEACH SALAD 
‘4 large, tiem and ripe peaches: Yee coconut 
4 smal pkg. cream cheese he: raisins, sipped fine 
2 Toop baling water 2 Thep. orange marmalade 


‘We. chopped pecans 


‘Skin, half and remove stones from peaches; sprinkle with diluted 
Jemon juice to retain color; drain. Arrange on lettuce leaves and center 
with scoop of following mixture. 
‘Cream the cream cheese and whip in boiling water. Add remain- 
ing ingredients and mix well. Drop by spoonfuls into peach halves. 
Leona Brooks 
Georgia Patterson 
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12 (9 02) pkg. mbxed tru Jll-0 1 (8.02) cream cheese 
2. boling water See. sugar 

1(G oz) can crushed pineapple, Yep. sour cream 
‘drained (save liquid) ‘Yee. chopped pecans: 
1 (18.02) can Blueberries, 1 t9p.vanila 
‘rained (save liquid) 


Dissolve Jell-O in 2 cups boiling water. Drain pineapple and 
blueberries and measure liquid. Add enough water to liquid to make 
1 cup; stir in dissolved Jell-O. Stir in fruit and pour into 9 x 13 pan. 
‘Chill until firm. Combine sugar, cream cheese and 1 teaspoon vanilla. 
Spread over Jell-O after Jell-O has chilled. Sprinkle chopped nuts on 
top of cream cheese mixture. 

‘Susan Patterson 


CREAM CHEESE SALAD 


12 (8 0x) cream cheese 2 Top. onion 
1 an small pineapple ‘ee. Bell popper 
1 Thop. alt Mie: pecans 
Mix all ingredients together. Serve with Town House crackers. 
Ima Lee Caylor 
CHERRY COKE SALAD 
1 amall (102) pkg. sugartroe ‘large can crushed pineapple 
cherry Jell-O {andrained) 
1 small (1 02) pkg. sugartree 1 an sour pitted cherries 
Tomon Jei-0" 1 (12 02) can diet Coke 


Heat pineapple with juice and Jell-O. Stir until Jell.O is dis- 
solved. Add Coke and cherries and mix well. Chill until set, 


Juanita Stafford 
5-CUP SALAD 

1(8 % ox} can pineapple tidbits, 1c. shredded coconut 

rained (can uses. crushed {miniature marshmallows 

pineapple) 416: dairy sour cream 

1, mandarin orange segments 
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0UPe, SALADS & SAUCE 


‘Combine ingredients. Chill several hours or overnight. Makes 
5 oF 6 servings. A few salad cherries chopped on top makes it very 
pretty for Christmas. 
Leona Brooks 
Georgia Patterson 


CUCUMBER SALAD 
3 large cucumbers ho, elder vinegar 
loed 


2p, salt ‘Varge onion, 
Yee sugar 


‘Wipe the cucumbers, then score the skin by pulling the tines of 
‘sharp fork down the full ength all around. Slice very thin. Place 
ina bow and sprinkle with salt and sugar. Add the vinegar, Press 
Ingo container and refrigerate. 


Leona Brooks 
‘Georgia Pattorson 


CARROT-APPLE SALAD 


2. shrodded carrots 2 Thap. chopped pecans 
4 ciunpooled apples, cored and 46. mayonnaise 
‘chopped (2 small) ‘atop apple plo sploo 
vrata ‘tap. lemon ulce 


{Ina medium bowl, combine earrots, apples, raisins and pecans. 
‘Add mayonnaise, apple ple spice and lemon juice. Toss lightly to.com- 
bine, Cover and refrigerate for atleast 1 hour. 


Chertone Hawking 


Mix well and let stand for 1 hour. Be sure to use chopped kraut. 
‘Barbora Bertley 
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‘een “a tsp. gale sat 
11. green onion 4 Texp. water 
we white vinogar 2 Toep. oll 


Drain beans well. Transfer to medium bowl. Use scissors to snip 
in green onion. Set aside. 

"Tn pint pitcher, measure vinegar. Add sugar and garlic salt; mix 
‘well. Add water and oll; beat with whisk or fork. Pour over beans: 
toss with fork to mix. Cover; refrigerate overnight for flavors to blend, 
Serve cold. 

‘Mary Jane Watson 


CHERRY COLA SALAD 
1 (6.02) box sugartree cheery 16 ex. can cherries packed in 
jello ‘water 


‘20.2, can crushed pineapple (no 1 ¢. chopped pecans 
‘suger {or diet caffeine frve Coke 


Put pineapple juice and cherry juice in saucepan and get to boil. 
{ng point. Add jello: stir quick. Put in refrigerator until it starts to gel, 
‘Add everything else. Chill untit gets firm. 


Acing: 

‘2 Thep. orange juice 1 top. orange poet 

4 tap, lemon flew Setap. salt 

41 Tepe sugar {ox lite cream cheese 


Mix all ingredients and refrigerate. Makes 1 cup. 
‘Mary Jane Watson 
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sours, saLADs & savoes 
‘THANKSGIVING GRAVY 


(No Gilets!) 
chicken breasts hay leaves 

‘salt and pepper to taste to milk 

‘Sweet baal! 2 Thep. comstarch 


In a large saucepan, wash and place chicken, basil, bay leaves 
and salt and pepper. Cover with water and boll 45 minutes or until 
chicken is fully cooked. Remove chicken pieces to cool. Set aside 
‘broth until chicken is ready to be put back in. When chicken is cool, 
tear into small pieces, being careful to remove any fat, grstle and 
bones. Add back to broth and bring back to a boil when chicken is 
‘again boiling. Place cornstarch in a cup. Pour milk over cornstarch 
‘and beat into the milk with a fork until completely mixed. Immediate- 
ly pour into chicken mixture. Stir as with any gravy, until boiling and 
thickened. Remove bay leaves before serving. 

"Note: Chicken can be done ahead of time and put back on to boll 
when ready to serve. Also gravy can be reheated. 


Teresa Cloor 
MICHIGAN SAUCE 

2 tp, brown suger ‘tp, rymuntord 

ite ‘stan pete popper 

2 oop Worcestershire sauce can tommta pene 

2 Toop white vinegar 


Mix and simmer. Add to mixture 1 pound ground beef and 44 
‘cup onions. 

‘This recipe is enough for 1 pound hot dogs. ‘The longer it cooks, 
the more flavorful itis. Dilute to desired thickness with water and 
tomato juice. 


Judy Reynolds 
BARBECUE SAUCE, 

1 can tomato soup “Ye. Worcestershire sauce 

1 large onion, chopped YeToep. ugar 

Yeon catsup ‘ae. vinegar 

tsp. salt 
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‘SOURS, SALADS & saUCES 


Place meat in glass dish. Mix barbecue sauce. Pour over meat; 
place in 350° oven for 1 hour. 


Virginia Ethoridge 
BARBECUE SAUCE 
1 large or 2 small onions 2 Tosp. white vinogar 
2 Thsp. mustard 1 tsp. black popper 
4 stick margarine 1 Tosp. salt 
1 Tap. oy sauce 4 6. dark brown suger 
2 Thep. Worcestershire sauce Jule from # lemon 
4 Thap. Tabasco sauce (82 02) bottle ketchup 


‘Cook onions until tender in 1 cup water, covered, about 19 min- 
tutes, Leave water in; make sure stove is on medium-high. Add 
remaining ingredients. Boil for 1 minute. Rinse ketchup bottle with 
1 cup water, 

‘Susan Patterson 


SPAGHETTU/PIZZA SAUCE 


12 onions, diced 4 cloves gat, minced 
S green poppers, diced 3 Toop. ait 

tee. ol Toe. 

1 Ye top black popper 2 Thsp. each: oregano, sweet 
96 tomatoes, skinned and basil and 

chopped 5 (1202) cans tomato paste 


‘Cook onions and green peppers in oil until tender. Add black 
pepper. In large pot, place tomatoes, garlic, salt, sugar, herbs and 
‘onion pepper mixture. Bring toa good rolling boll Add tomato paste, 
‘one can at atime. Stir well after each can. Pour into canning jars and 
process in a pressure cooker for 25 minutes. Sauce can be frozen, 
Makes 7 quarts. 

‘Sherry Baxter 


CHOCOLATE GRAVY 


‘2 heaping tsp. flour 2 The. cocoa 
tersugar tise water 


Mixcdry ingredients. Gradually add water. Heat to boiling: cook 
on low heat until desired consistency. Serve over hot buttered biscuits, 
Charlene Hawking 


rom wie 


RODDY’S CHOCOLATE GRAVY 


2 Thsp. coves 11 tsp,vanila 
2c, sugar seer sweet ik 


‘Mix all ingredients together. Cook in iron skillet until thick, 
Pour over buttered biscuits. 


Ima Lee Caylor 


(CREOLE MUSTARD SAUCE 


4 (8.02) container sour cream 1 tsp. Cajun seasoning 
the, Creole mustard ‘wisp. ground red pepper 
1 Thep. elder vinegar 


‘Stir together all ingredients, Chill. Yield: about 1 4 cups. Prep- 
aration: § minutes. 


Vickie Hutott 
POTATO SOUP 

{6 medium potatoos 1 can cream of chicken soup 

1 atlek margarine 4 can green peas. 

3 Tbep. flour ‘can Miblets 

4 


Cook potatoes in water until done; add margarine. Mix flour, 
milk and potatoes; cook until thick. Add cream of chicken soup, corn 
and peas. 


‘Ruth Taylor 
POTATO SOUP 

4 medium potatoes ‘4 Tosp. Hidden Valley Ranch 

‘ie. onlon rescing 

‘Van cream of chickon or celery 


Boil potatoes with onion; when tender, add soup and milk. Stir 
in Ranch dressing. Add salt and pepper to taste. 
‘Sheila Bartley 


sours, SALADS & SAvOES 
PRONTO POTATO SOUP 


a a 
nese See 

‘1 can cream of soup 2 Teepe parsley 
(undiluted) 


In a 3-quart saucepan, cook bacon until crisp; remove to paper 
towels to drain. Saute onion in the drippings until tender. Add pota- 
{oes and soup; stir until smooth. Gradually sti in milk. Cook over 
‘medium heat, stiring constantly. Stir in bacon, salt and pepper. 
‘Cook until heated through. Garnish with parsley. 


‘Sherry Baxtor 
POTATO HAM CHOWDER 
(Serves 6) 
4 4 Top. flour 
2 Thep. margarine ne. water 
‘ie. dled onlone 2c. milk 
2c. water 1 (12.02) can whole kernel corn 
{tsp salt 2. diced, cooked ham 


‘htop. pepper 


Peel and dice potatoes. In large saucepan, melt margarine. Add 
‘onion and cook until tender. Add potatoes, cups water and season- 
ings. Cove; simmer until potatoes are done. Make a paste of flour 
tnd Ys cup water, add to potato mixture. Add milk and cook until 
slightly thickened. Ste in corn and ham. Heat thoroughly, but do 
not bol. 


‘Mary Jane Watson 


HAM AND CORN CHOWDER 


2. dled, cooked ham ‘Yetep. onion salt 
4 6. chopped celery ‘Yatep. celery salt 
‘Yee. chopped onion ecm 


‘he. butter, melted etep. popper 
3 (10ex} pig. frozen cream-style chopped fresh parsley (optional) 
cor, thawed 


Saute ham, celery and onion in butter. Use a Dutch oven pan. 
Stir in next § ingredients and bring o a boll. Reduce heat and simmer 
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20 minutes. Garnish with parsley, if desired. Yield: approximately 
6 cups. 
‘Susan Patterson 


POLLY'S SOUP 


2'b, potatoes 1 gt tomatoes 
onions (smal) 4 san eh 
4 pt com’ 2 hot peppers 


‘Cook potatoes until tender. Cook all other ingredients together 
until done. Add to potatoes when completely done. 
‘Mogdelone Stattord 


CREAM OF BROCCOLI SOUP 


%c, margarine ete, sode 
4 chicken boulion cubes ‘Yee. plus 2 Tbsp. flour 
‘4 .halfand half cream (can use 4c. hot water 

rh) tp pepper 

1.6 chopped tresh or frozen 

broeeall 


‘Melt margarine in small saucepan over low heat, then turn heat 
off, Blend in lour and set aside. Combine bouillon cubes in hot wat 
in a large pot. Heat cubes until dissolved. Add milk, broccoli, soda, 
pepper and flour mixture. Bring to a boil and cook on low heat for 
N minutes. 


Bonnie Poteet 
PEANUT SOUP 

2. chicken broth ‘ee. onion, diced fine 

2 hsp. butter 1 branch celery, chopped 

2 Top. flour Yee. peanut butior 

2 Tosp. chopped peanuts dash of colery salt 


‘Melt butter in saucepan; add onion and celery. Sauté S minutes. 
‘Add flour and mix until flour is blended with butter. Add hot chicken 
‘broth and cook 30 minutes. Remove from heat; strain broth. Stir in 
peanut butter, celery salt, salt and lemon juice into the strained broth, 
‘Sprinkle chopped peanuts on soup. 
Virginia Etheridge 
See 


ITALIAN VEGETABLE SOUP 
11. ground beet 1 {18 02) can tomato sauce, 


2 cioves garlic, minced 
4 {16 02)/can Kidney beans 
2e. water 

‘tsp, beet bouillon 

4 (16-02) can tomatoes 


Brown beef; drain. Add all ingredients except cabbage, green 
beans and macaroni, Bring to a boil, ower heat and cover. Simmer 
20 minutes. Add cabbage, green beans and macaroni; bring toa bol. 
‘Turn heat to low and simmer until vegetables are tender. 

Sherry Boxter 


“VEXTRA RECIPES + 


‘sours, sALans & sauces 
~*YOUR FAVORITE RECIPES = 
Recipe Page Number 


MEATS & MAIN DISHES 


‘TEX-MEX LASAGNA 


‘1b. ground beet 29g slightly beaten 
16 02. whole tomatoes, cut up 412 (nc) flour tortilas 
(undraines) ‘Tmedium tomato, chopped 

1 pkg taco seasoning mix 1c ehredded lettuce 

2.8 02. French's fried onions 2. shredded Cheddar cheese 
12 oz. creanrsyle cottage 

choose 


Preheat oven to 380’. In large skillet, brown ground beef; drain. 
‘Stir in canned tomatoes and taco seasoning. Reduce heat and simmer, 
‘uncovered, $ minutes. Remove from heat and stir in % can French 
{ried onfons. In medium bowl, combine cottage cheese, 1 cup Cheddar 
cheese and the eggs; set aside. Overlap 3 torillas in bottom of greased 
12 x 8inch baking dish. Overlap 6 tortillas around sides of dish. 
‘Spoon beef mixture over tortillas; top with remaining 3 tortillas. 
‘Spoon cheese mixture over beef and tortillas. Bake, covered, at 350° 
for 45 minutes or until cheese mixture is set. Top with remaining 
(Cheddar cheese. Sprinkle remaining onions down center of casserole. 
Bake, uncovered, § minutes or uatil onions are golden brown. Just 
before serving, arrange tomato and lettuce around edges of casserole 
Let stand § minutes before serving. 


‘Tracie Dunn 
LASAGNE 

2a tomatons and ima uc 1 (1 x) eta chee 

Use 3 Brothers brand) 

1 small box lasagne noodles 1 round bot 

2 pkg. ttalian shredded cheese ——_—+4 (Bez Parmesan cheese 


Layer tomato basil and layer of cooked, drained noodles. Mix 
eggs and Ricotta cheese, salt and pepper. Add to top of noodles. Cook 
beef and drain and rinse. Add beef and another layer tomato and bas- 
fi, Add 1 package of Italian cheese. Cover heavy with Parmesan. Add 
‘another layer of cooked noodles and another layer of tomato and basil 
sauce. Sprinkle lightly with Parmesan. Cover with 1 package of Ital- 
Jan cheese. Cover with foil. Bake for 45 minutes at 350°. Uncover and 
bake until cheese is brown. 

Janice Soot? 


MEATS & MAIN DISHES: 


LITTLE CHEDDAR MEAT LOAVES 


400 1 tsp. sat 
erie {Ib ground boot 

1. (4 02) shredded Cheddar Sac. ketchup 

cheese. ‘Yee. brown sugar 

‘Yee. qulek cooking oats 1 Yet. prepared mustard 


‘Yee. chopped onion 
Ina bowl, beat the egg and milk. Stir in cheese, oats, onion and 
salt. Add beef and mix well. Shape into 8 loaves; place ina greased 
13x9x2-inch baking dish. Combine ketchup, brown sugar and mus- 
tard; spoon over loaves. Bake, uncovered, at 350° for 45 minutes or 

‘until no longer pink. 
‘Sherry Baxter 


Cook beef and onion until meat is no longer pink; dra 
soup, garlic salt, salt and pepper; simmer for $ to 10 minutes. Mean- 
while slice the top third off the bread. Hollow out bottom half of loaf, 
leaving a Yirinch shell (discard removed bread). Spread butter on top 
half of bread. Place loaf on a baking sheet and broil until lightly 
‘brown. Spoon beef mixture into shell; arrange cheese slices on top. 
Broil until cheese is melted. Replace bread top and slice. 


‘Sherry Boxter 
MEAT LOAF 
11h, ground chuck 1 Toep. instant onion flakes 
1099, slighty beaten 4 Toop. Worcestershire 
‘2. instant mashed potato ee mi 
‘lakes ets. sate 
Yee ketohup ‘tsp. pepper 


Preheat oven to 350". Ina large bow, combine beef, eggs, potato 
fakes, ketchup, milk, onions, Worcestershire sauce, salt and pepper 
until well mixed. Bake in a 13 x 9 pan for 30 to 40 minutes at 350°. 

Ethel Ledtord 
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In a mixing bowl, combine first 10 ingredients; shape into 18 
‘meatballs, 2-inches each. Heat the ol ina skillet; brown the meatballs 
[Remove meatballs and drain fat. Pour sauerkraut into skillet; top with 
‘meatballs. Cover and simmer for 15 to 20 minutes or until meatballs 
are done. Add water, if necessary. 


Combine meats, applesauce, bread crumbs, eggs, onion, salt and 
pepper. Shape into balls. For an entree rollin 3 tablespoons flour and 
brown in 3 tablespoons bacon drippings. Transfer to a shallow casse- 
role dish. Mix ketchup and water and pour over meatballs. Bake at 
375° for 38 to 40 minutes. Serves 4 to 6. 


Ethel Ledford 
‘TERESA'S MEAT LOAF 

11 hamburger ‘squirt of mustard 

4 soup mix salt and pepper to taste 

1 small onion, chopped pepper (bel, banana, 3 to 4 Tbsp, 

Serackers, crushed Jslapeno, te.) 

‘echathen _adaitional ketchup for topping 

eas 


Place all ingredients in a bowl and mix with hands. Pat loaf into 
‘aloaf pan and cover with aluminum foil. Bake at 350° for 1 hour. Re- 
move cover; bake 30 minutes, uncovered. Remove; add additional 
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MEATS & MAIN DISHES 


ketchup on (op. Turn off oven and return to oven for 15 minutes to 
thicken ketchup topping. Serve. Lefiovers are great for sandwiches, 


Teresa Cloor 
HAMBURGERS ITALIENNE 

‘1b, ground boot {small onion, sliced 
dash of pepper ‘a tsp. leat oregano, crushed 
‘atap. st 4'small love garlic, minced 
2'Thep. shortening 4 can Campbell's tomato soup 
2 on. can slleed mushrooms, Wwe. water 

rained 


Mix the frst 3 ingredients. Shape in 4 burgers. Brown in short- 
ening in skillet with mushrooms, onion, oregano and garlic, Stir in 
tomato soup and water. Cover and cook on fow heat for 15 minutes, 
Makes 4 servings. 

Judy M. Reynolds 


EASY CHICKEN DIVAN 


2 (10 02) pkg. frozen broceol 12 (10 ox) cans condensed 
2.6 lload cooked chicken or 3 ‘cream of chicken oF mushroom 
breasts, cooked and boned 
Me ‘re, American or Muenstor 
tap. lemon jules 
1 6. 40M breed crumbs 
4 tsp, melted buttor 


Cook broccoli until tender; drain. Arrange stalks in greased 12 
x71%4x2-inch baking dish. Lay chicken on top. Combine next 3 ingre- 
dients and pour over chicken. Sprinkle with cheese. Combine crumbs 
‘and butter; sprinkle overall. Bake at 350° about 35 minutes until heat 
ed. Serves about 6 to 8. 


Mary Devie 


GREEK CHICKEN 


41 whole chicken of 3 breasts 2 Tosp. crushed oregano 
10 to 12 potatoes, quartered 11 ieer lemon juice 

2 to cloves gate, slleed salt and pepper to taste 
‘ae ob 


MEATS & MAIN Dishes 


Place chicken in roasting pan. Place potatoes and garlic around 
‘chicken; salt and pepper. Sprinkle with oll. Mix oregano and lemon 
Julce. Then baste. Cover and bake at 350° to 400° until done. Baste 
every 20 minutes. Take off lid and brown. 


Betty Parrott 
TANGY CHICKEN 

3b. chicken tap. gare salt 

‘he, melted butter ‘tsp. onion salt 

‘he, lomen Juice Ye tsp. thyme 

wew ‘tap. black pepper 

Tsp. sat 


‘Mix all ingredients together. Dip chicken in sauce. Place skin 
side up in shallow baking dish. Pour rest of sauce over chicken. Place 
In 350° oven and cook for 1 hour and 15 minutes. Cover before 
cooking. 


Polly Bunn 
ITALIAN CHICKEN 

‘4 boneless, sinless chicken ‘ie. Parmesan choose, 

breasts Sate. sat 

3 Thep. butter ‘dash of popper 

‘Yee. comnfake crumbs ‘696, slightly beaten 


Melt butter in pan. Combine comflake crumbs, Parmesan 
cheese, salt and pepper. Dip chicken in egg, then coat well with erumb 
‘mixture. Place in baking dish and bake at 400° for 20 minutes. Turn 
‘and bake 15 more minutes. During last 15 minutes, combine sauce 
ingredients and bring to a boil. Pour over chicken and top with 
‘Mozzarella cheese slices. Put back in oven and bake until cheese melts. 


Sauce: 
418.02) can tomato sauce dash of onion salt 

‘Yetsp. oregano ‘pkg. Mozzarella cheese slices 
‘ets. sugar 


MEATS 4 MAIN DISHES 
CHICKEN LOAF 


3.6. cooked chicken, cut In 14 tsp. popper 
pieces Yacsrnlk 
{We chickon broth without fat 1 Thsp. onion, minced 
3 slices bread, crumbled 4 Thep. green pepper, chopped 
Yee lee, cooked 1099 
1p, salt 


‘Heat chicken broth and add chicken, crumbs, salt, pepper, mill 
‘onion, green pepper and beaten egg. Press firmly into greased loaf pan 
land bake in 325° oven for 1 hour. If gravy is desired, use 3 tablespoons 
flour with 2 cups of chicken broth, 

‘Mary Jane Watson 


RUSSIAN CHICKEN 


{8 to 10 ploces chicken thighs or 1 envelope Lipton onion soup mix 
breasts 4 (8.x) Rusolanealad dressing 
18.02) jr ape 


preservoe 

Preheat oven to 850°, Place chicken in baking dish, Spread pre- 
serves over chicken; sprinkle soup mix over chicken, Next, cover with 
foil and bake 45 minutes, Uncover and bake another 1S minutes or 
‘until brows. 


‘Juanita Statford 
‘Sheron Kijppert 
CHICKEN SUPREME, 
6 chickon broaste 4 can cream of chickon soup 
46. sour cream ‘Yeu allvered almonds 


4 an eream of mushroom soup 


Put chicken breasts in shallow pan. Mix undiluted soup together 
‘and pour over chicken. Spread sour eream over top. Sprinkle 
‘almond over sour cream. Bake at 350" for 1 Yshours. Serve over rice. 


‘Mary Devie 


MARINATED ITALIAN CHICKEN 
4 chicken breasts ‘4, Halla salad dressing 
ais 


Place chicken in Ziploc Bageie. Pour dressing over chicken. Zip 
‘bag closed and place in refrigerator for 1 hour. Cook chicken on grill 
45 to 50 minutes on low heat or until juices run clear. 


‘Sherry Baxtor 
LEMON-MUSTARD CHICKEN 

8 boneless chicken breasts ‘3 Tbsp, lemon juice 

ics margarine 4 tap. tarragon 

‘8 Tbsp. Dijon mustard ‘etap. salt 


Preheat oven to 375°. Place chicken ina shallow baking pan. In 
‘2 saucepan, melt margarine. Stir in mustard, lemon juice, tarragon, 
‘and salt. Pour over chicken. Bake chicken for 45 minutes or until 
cooked through. Spoon sauce from pan over chicken. Makes 6 
servings. 


Mae Duna 
BROCCOLI CHICKEN DINNER 
4 pho, Plctaweet broceol cuts 4 tep. lemon jee 
126, chicken, cooked and diced Ya tsp. curry powder 
‘Zane cream of mushroom soup Yee. Chedaat cheese, grated 
4g mayomale or ad Yi. breed orumbe 
ng 


Cook broccoli according to directions; drain. Place broceol in 
greased 9x 13-inch casserole and top with chicken. Mix soup, mayon- 
raise, lemon juice and curry powder. Spread over chicken. Mix 
cheese and bread crumbs and sprinkle over casserole, Bake, uncov= 
cred, at 350° for 25 to 30 minutes or until bubbly. 


‘Martyn Dunn 


BUTTER BAKED CHICKEN 
4 stick margarine, melted in pan ssc. Pet milk (plus % c}) 


Yetsp. salt Sie water 
‘h tsp, pepper ‘can eream of chicken soup 
Ye flour 


Dip chicken in % cup milk, then dredge in salted and peppered 
flour. Place in melted butter and bake at 400° for 30 minutes. Turn 
chicken. Have this mixture made: % cup Pet milk, water and cream 


mo sage 


MEATS 4 MAIN o1SHES: 


of chicken soup. Heat and pour over chicken. Bake 30 minutes 
longer. 


tizabeth Holcomb 
BARBECUE CHICKEN 

‘A boneless chicken breasts, cut Yee. catsup 

Into strips ean Coca-Cola 

Ile water 1 small enion finely chopped 


“Mix together and cook until chicken is tender and sauce i thick. 
May be cooked in oven or on top of stove on low heat. 


In a large bowl, combine the first 9 ingredients. Reserve 1 cup 
for basting chicken on grill. Pour remaining marinade over chicken 
in large pan. Cover and refrigerate for 4 hours. Drain, discarding 
‘marinade. Grill chicken, covered, over low coals, turning and brush 
Ing with reserved marinade several times, for 6 to 70 minutes or until 
Juices run clear. 


Sherry Baxter 
CHICKEN POT PIE 

2 to3 chicken breasts ‘e-stick butter 

4 large can VegrAll, drained ‘Te. Blaquick* 

‘oan eroam of chicken soup 1 milk 

1 ex chicken broth salt and pepper to taste 


Cook chicken until tender, remove bone and tear into small 
pieces. Put chicken into bottom of casserole dish. Add Veg-Al, salt 
‘and pepper. Mix chicken soup and broth; pour over chicken and Veg- 
All. Mix Bisquick, milk and margarine. Pour over all and bake at 350° 
for 45 minutes or until brown. 
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MEATS & MAIN ISH 
“Instead of Bisquick, you may use #4 cup flour and \4 cup milk, 


‘Augustine Galiman 
CHICKEN POT PIE 

2. cooked, shredded chicken Se tsp. thyme 

4 can cream of chicken soup black pepper to taste 

‘can cream of potate soup’ 2 (inch frozen ple crust, 

1 (18 62) can Veg, drained ‘thawed 

ees mile 1 296, slightly beaten (optional) 


Combine first 6 ingredients. Spoon into prepared pie crust. Cov= 
‘er with top crust. Crimp edges to seal. Slit top crust and brush with 
688 if desired. Bake at 375° for 40 minutes. 

Tonya Langham 


CREAMY CHICKEN CASSEROLE 


4 large chicken breasts 4 stick butter 
4 can eream of chicken soup saline crackers 
4 6. aour eroam Selb, Cheddar cheese, 


Boil chicken until tender. Cut in bite size pieces. Add soup and 
sour cream. Mix well. Spread in square baking dish. Melt butter. 
Crush enough crackers to soak up butter. Crumble over chicken mix= 
ture. Top with shredded cheese. Bake, covered, at 350° for 30 
‘minutes. 


ita Rymer 


MEXICAN CHICKEN CASSEROLE, 


‘4to 5 boneless chicken breasts 1 pkg. Mexican cheese 
2eans cream of mushroom soup 1 bag plain Doritos 
4 an Re-Tol tomatoes 


Boil chicken breasts until done. Cut chicken into small pieces. 
‘Mix soup, tomatoes, chicken and cheese. Pour into a casserole dish, 
Crumble Doritos ontop of casserole. Bake in preheated oven at 350° 
for approximately 25 to 30 minutes. 


Marie Beavers 
Sirona Startord 


MEATS & MAIN o1sHes 
CHICKEN CASSEROLE 


4075 chicken breasts, 1 stack Ritz crackers 
4 earton sour eream 4 Bick butter 
‘an eream of chicken soup 


Boil chicken breasts. Line pan wit bite size chicken pieces. Mix 
sour cream and chicken soup. Add 2 tablespoons of broth to thin it. 
Pour over chicken. Melt butter and crush 1 stack of Ritz erackers into 
butter. Crumble over top. Bake at 325° for 30 minutes, 


Polly Duna 
CHICKEN CASSEROLE 

2. cooked chicken, diced 1 smal can sliced water 

16, dlced oslery ‘Chestnuts, drained 

41 (40 02) can cream of chicken 1 pkg sliced almonds 

‘up 42. cooked tle 

1 amall onion, diced se. mayo (pt) 


“Mix; putin casserole. Sprinkle ontop 1 cup crushed potato chips 
‘and \4 stick margarine, melted. Bake 30 minutes at 300° 
Lorene Keener 
Soaks Stafford 


4 chicken breasts 1 can Re-Tel tomatoes with 

2 cans cream of chicken soup ‘green peppers 

‘an chicken broth ‘Yel, Velveeta choose 

+1 medium onion, diced 1 bag cheese Doritos 
‘alt and popper 


Preheat oven to 350°. Boil and debone the chicken and put in 
the bottom of a large baking dish. Over chicken, pt the chicken soup, 
broth, onion, Ro-Tel and salt and pepper. On top ofthis mixture, dice 
‘up the cheese. Crush the bag of Doritos and put on top of cheese and 
‘cook for 30 minutes. 


Keren Duna 
Con Bunn 


‘Cook chicken breast and cut into pieces. Melt butter in a large 
skillet. Add red pepper, garlic and mushrooms; saute until tender. 
Stir in almonds and next 6 ingredients. Pour into a lightly greased 11 
x T-inch baking dish. Sprinkle with chow mein noodles. Bake at 350° 
for 30 minutes or until bubbly. 


‘Shiey Bartiey 


HAMBURGER CASSEROLE, 


tp sat 

Yetsp. pepper 

3. noodles, cooked 

1 {6.62} can mushrooms, drained 
‘ond chopped 


Lightly brown ground beef. Add onions; cook until tender, but 
‘not brown. Add chicken and mushroom soups, sour cream, salt, pep- 
peer and mushrooms; mix well. Stir in 3 cups noodies, cooked and 
‘drained. Pour into 2-quart casserole dish. Mix 1 cup soft bread 
‘crumbs and 3 teaspoons butter. Sprinkle over top. Bake in oven at 
350° for 30 to 38 minutes. 


Kaye K. Gladden 


MEATS 4 MAIN oISHES 
Heat oil; add eggs, mixing constantly while breaking up with 
fork. Add eggs and onions to rice with soy sauce t color rice brown. 
Blend very well and serve hot. (Can be reheated in oven at 350° for 
30 minutes) If desired, stie in 1 cup cooked, diced shrimp or 1 cup 

‘cooked, diced pork tenderloin. 
‘Susan Patterson 


SAUSAGE AND RICE CASSEROLE, 


11h, ground sausage 1 {90 ¥402) can tomato soup 
2, cookod ree isp. salt 
4 medium onion, chopped ‘ats. pepper 


Brown sausage in a pan; pour off excess drippings. Arrange 
alternate layers of rice and sausage in a greased casserole. Sprinkle 
‘each layer with chopped onion, salt and pepper. Pour tomato soup 
‘over the mixture and cover the top with grated cheese. Bake at 375° 
for 38 minutes, 


‘Given to ime Loe 
From Tom's. Caylor 


PORK OR BEEF ROAST 
(@ to 4 Pounds) 


‘a bottle Kraft hot barbecue 
‘we. Kraft hickory smoke sauce 


Cut up onion and put in bottom of erock-pot. Add ground 
cloves. Add roast and water. Cook overnight on low. Next morning, 
take out roast; drain and tear apart. Remove bones and fat; put back 
in crock-pot. Add barbecue sauce and hickory smoke sauce. Stir 
together and cook 4 hours on low. 


Mogdelone Stattord 


SALISBURY STEAK WITH ONION GRAVY 


1 {10 02) ean onion soup 41 Top. all-purpose flour 
Yee. ketetap 

Sie water 

1 tsp. Worcestershire sauce 

‘Yetsp. mustard 


In bowl, combine cup soup with ground beef, crumbs, egg, salt 
‘and pepper.' Shape into 6 oval patties. In frypan, brown patties. 
Drain off fat. Gradually blend flour into remaining soup, mixing until 
‘smooth. Add remaining ingredients, blending well Add to frypan. 
Heat to boling, stirring to loosea up brown bits. Cover; cook § min- 
tes, stirring occasionally. Add patties to gravy in frypan. Cover and 
simmer an additional 15 minutes. These patties freeze very well; place 
patties and gravy in a “freezer to oven” container for convenience, 


‘Mary Jane Watson 


ALL-AMERICAN BARBECUE SANDWICHES. 


4.Y4lb, ground beet 2 Tosp. vinegar 
1 Yee. chopped onion 2 Thsp. sugar 

2 ee. ketchup 4 Toop. salt 

'3 Tsp. mustard 1 Toep. pepper 
|3 Thep. Worcestershire sauce 18 hamburger buns 


In a Dutch oven, cook beef and onion until meat is browned and 
‘onion is tender, Drain, then add ketchup, mustard, Worcestershire 
‘sauce, vinegar, sugar, salt and pepper. Heat through. Serve on buns. 

‘Abby Morris 


CHICKEN AND RICE 
‘to 6 boneless, skinless chicken 16. ree 
breasts 2. water 
{2 cana eream of chicken soup tap. salt 
Place rice on bottom of large baking pan. Add 1 can of soup, salt, 
land chicken. Place on top of rice and soup, then add second can of 
‘soup. Pour water over this. Bake in oven for 1% hours. 


Tonya Langham 
CORNBREAD TAMALE CASSEROLE 

118, ground beet 1 tsp. att 

1 chopped onion 1 Tosp. chil powder 

‘can tomato soup 2e.water 

‘Yee. chopped green pepper 1 an whole kernel corm, drained 
‘Topping: 

2%. commeal 1 Tosp. sugar 

1 Toop, flour ‘Yetep salt 

41090, slightly beaten SToep. oll 

Ywormile 
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Brown beef and onion in a skillet. Add tomato soup, water, sea- 
sonings, corn and green pepper; simmer for 15 minutes. Place mixture 
in a 2-quart casserole, cover with combread topping and bake at 425° 
{for 20 to 25 minutes or until cornbread is brown, 

‘Mix all ingredients together and pour over ground beef mixture; 
topping will disappear but wil rise during baking and form a good lay- 
cer of cornbread. 

Cchertone Hawkins 


BAKED PARMESAN FILLETS 


2b fi Mots 4. (80x) grated Parmesan 
2 e998, beaten ‘cheese 

2 Thep. mil, vet. salt 

46. com flake crumbs 


Combine milk and eggs. Combine crumbs, cheese and salt. Dip 
fillets into egg mixture and then crumb mixture. Place in greased bak 
ing pan. Bake at 450° for 20 minutes. 


Judy Reynolds 
CORN BAKE 
Seoee 1 (8.02) ean crearm-atyle comm 
1 o.com matin mix 2 (16 02} cons whole kernel corn, 
‘tour cream ‘rained 
YE Cheddar cheese, shredded Yee malted margarine 


Preheat oven to 380°. Combine all ingredients, except cheese, 
Bake 1 hour. Spread cheese on top and bake 15 minutes more. 


Judy Reynolde 
HAMBURGER CASSEROLE 

4102 Ib. ground boot 4 can eream of mushroom soup 

potatoes (as many 35 needed) ‘alt and pepper to taste 


large onion 
Brown ground beef. Drain. Put layer of sliced potatoes in casse- 
role dish. Add a layer of ground beef, then a layer of onions separated 
into rings (salt and pepper layers). Continue with a layer of potatoes, 
‘ground beef and onions until full. Add mushroom soup over top of 

dish, Bake at 350° about $$ minutes or until potatoes are done. 
‘Elizabeth Holcomb 
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SHRIMP SCAMPI 


2b, jumbo shrimp tsp. sate 
41 sticks butter ‘tsp. pepper 

‘Ye. chopped onion 2 Thep. lemon jue 
2 Thep. chopped gare ‘ee. chopped parsley 


‘Shell and clean shrimp. Saute shrimp in butter with onion and 
garlic about minutes; turn shrimp once. Transfer shrimp to hot serv- 
ing dish set aside. Add seasonings and lemon juice to skillet and heat. 
our over shrimp and sprinkle with chopped parsley. 

‘Susan Patterson 


SWEET AND SOUR MEATBALLS 


‘cubed bread crumbs Yétep. popper 
‘mie 2 (12 ox) bottes chill sauce 
«finely chopped onion Yee. water 
‘round beet 11(80 08) Jr grape Joly 
‘round pork 116, sour eream 

cooked nooales 


‘Combine bread crumbs, milk, onion, meat, egg, salt and pepper. 
‘Shape into balls the size of walnuts. Bake in oven about $ minutes 
before putting in sauce or they will fall apart. Drop into sauce, com= 
bining chili sauce, water and jelly. Simmer gently for 1 hour. Just 
before serving, stir in sour cream. Serve over hot noodles. 

Borthe! Stafford 


LIQUID SMOKE MEATBALLS 


31h, hamburger ‘Ye tp. grt lakes (you can omit 
2 eos i) 
2, eatmesl ete. sat 
1 ox) can evaporated mie ‘Yatsp. pepper 
16, chopped onions 2 tsp. chil powder 
Mix; make into balls. Put in shallow pan. 
Sauce: 
2. ketchup ‘tap, garlic sat 
2, brown sugar ‘Yee. chopped onions 
2 Toep. gud bmoke 


Mix; pour over meatballs. Bake at 350" for 1 hour. I cover with 
light weight Reynolds aluminum foil. You can half this recipe. 


‘Mae Dunn 
McENTIRE MEAT LOAF 
1% 1, ground boot 1 medium onion 
‘16, broad erumbe salt and pepper 
Ye99 ‘re, Hunts tomate sauce 
Mis together; cook at 350° 
Sauce: 
Yi. Hunt's tomate sauce 16. water 
2 Tbsp. vinogar 2 Tsp. brown sugar 
2 Thep. mustard 
Mix together and basting several times for 1% hours, 
‘Karen Dunn 


Crumble sausage into large skillet. Add potatoes, peppers and 
‘onion. Cook over low heat until sausage is browned and potatoes are 
fork-tender, string occasionally. Drain off any drippings. Whisk 
‘eggs and milk in small bow! until blended. Add to sausage mixture; 
scramble until eggs are set but not dry. Serve hot. Refrigerate 
leftovers. 

Trace Dunn 


MEATS & MAM oISHES, 

‘Combine the frst 9 ingredients; mix well. Shape into 4 pats. 
Ina skillet over medium heat, cook patties in buter until brown, about 
6 minutes on each side. Serve on rolls with lettuce. 


‘Sherry Baxter 
WESTERN MEAL IN ONE 

1Ih. ground beet 1 (18 02) can red beans, drained 

1 Toop. oll 2 Yee: tomatoes with jue, 

1 clove gare chopped 

Yee. chopped onion ‘Weruncocked rice 

‘he. chopped green pepper We. grated Cheddar cheese 

1tap. salt Se: sled black olives 

1 Hap. chil powder 


Brown beef in oil with garlic. Add onion and green pepper; cook 
‘until onion is transparent. Drain. In a2-quart casserole dish, combine 
‘meat mixture, salt, chill powder, beans, tomatoes and rice. Bake, cov- 
‘ered, at 380° for 30 minutes. Uncover and sprinkle with cheese and 
olives; bake for 15 minutes more. 


‘Sherry Baxtor 
‘TACO QUICHE 

2b, ground beet 2 to 3¢. shredded lettuce 

‘envelopes taco mix ‘%e. chopped tomato 

‘4 eage ‘chopped green pepper 

eum ‘We. chopped green onions 

11%, bleoult mc 2. (Box) shredded Cheddar 

dash of pepper cheese 


In. skillet, brown beef; drain. Add taco mix and prepare accord- 
{Ing to the directions on package. Spoon meat into a greased 13 x 9 
12-inch baking dish. In a bowl, beat eggs and milk. Add biscuit mix 
‘and pepper; mix well. Pour over meat. Bake, uncovered, at 400° for 
20 to 25 minutes or until golden brown. Cool for $ to 10 minutes. 
‘Spread sour cream over the top; sprinkle with lettuce, tomato, green 
Pepper, onion and cheese. Serve immediately. 

Sherry Baxter 


‘ie -8 


‘he buttor or margarine ‘tp. pepper 

‘2 medium onions, diced Setsp. paprika 

4c. celery, diced fine ‘Yatep. chil powder 

‘lb. fresh mushrooms, sliced or 2 drops Tabasco sauce 

1can pleces 1 Ole 2 can tomatoes (2 Yc) 
4 clove gar, finely minced 1 green pepper, finely shredded 
2 tap. flour {Te cooked, cleaned shrimp 
‘isp. sale hot cooked ice 


In frypan, add butter; melt. Add onion, celery, garlic and mush 
rooms. Saute until tender, stirring. Blend in flour and seasonings. 
‘Add tomatoes. Cover and simmer about 10 minutes, stirring twice. 
‘Add green pepper and shrimp. Heat and serve over hot cooked rice. 
Recipe may be doubled. 

‘Susan Patterson 


11 sausage top. oat 

Ge, shredded potatoes ety. pepper 

56.6. chopped green pepper 8 6998, besten 

‘Ye. chopped onion ‘Ye. shredded Cheddar choose 


In arge kilt, cook rumbled sausage. Remove sausage and set 
aside. Fry potatoes, green peppers, onioas, salt and pepper in sausage 
<rippings for 2 minutes. Cover and cook; sti ocasionally until pota- 
toes are brown and tender, about 15 minutes. Mix sausage in skillet 
with potatoes. Pour eggs overtop; do not stir. Cover and cook over 
low heat for 8 to 10 minutes or until eggs are completely set. Sprinkle 
with cheese. 


‘Sherry Baxter 
ROAST 
(Beef or Pork) 
4.0r 8 tb, beet or pork roast 1 pkg. dry Lipton onion soup 


4 small Coca-Cola 


Place roast in pan and pour Coca-Cola and soup mix over meat. 
Make a tent of aluminum foil, Bake at 350° for 3 % to 4 hours. 


Janice Scott 
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SPAGHETTI SAUCE 


1 bell pepper, chopped 4 can tomato sauce 

1 clove gai, chopped fine 2 Thep, vegetable ol 

{large onion, chopped bay teat 

4 Yelb. ground beet dash of oregano 

4 af tomatoos, blended In ‘Toke. spaghettl sauce seasoning 
Blonder att and pepper to taste 

1 can tomato paste 


Brown ground beef and cook 10 minutes. Drain. Saute garlic, 
‘pepper and onion ia ol until limp. Add to rest of ingredients to meat. 
‘Simmer 3 to4 hours. Stir occasionally. Serve over prepared noodles. 


Linda Smith 
BEEF DISH 

2 1b, ground beet 1 targe can lima beans 

4 onion, chopped 46. ketchup 

‘large ean pork and beans Yee. brown sugar 

‘large can red kidney beans 


Brown hamburger meat and onions. Drain grease. Add next 5 
Ingredients and cook slow on top of stove in Dutch oven. 
Eloise Patterson 


POT ROAST 


1 chuck roast carrots (desired amount) 
potatoes (desired amount) 


Brown roast and place in heavy cooker. Place vegetables around 
roast, 


Sauce: 

‘Yee, chil sauce ‘he. parsiey 

‘esp garlle powder ‘tap. Worcestershire sauce 
Yeoweter 


Pour sauce over roast and vegetables. Cook at 300°, uncovered, 
for 3 hours. 
Janice Scott 
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DEPRESSION DINNER 


1% ground beet ‘Yetsp. gal sat 
‘Smedium carrots, grated ‘tsp. salt 

2 smal potatoes, arated 1 onon, chopped 
1699 ‘Tor slices bacon 
pepper to taste 


Mix beef, carrots, onions, potatoes, egg, garlic, salt and pepper. 
Divide and form into 7to 8 patties. Wrap aslice of bacon around edge 
fof each patty. Secure with wooden toothpick. Broil on middle rack 
‘of oven on both sides to desired doneness. ‘These may also be grilled. 

Janice Scott 


ITALIAN SAUSAGE SANDWICHES 


20 Htalan sausages. 4 gartc loves, minced 
4 large bell peppers, chopped 2 top. dried baal 
Yeevonlon 1 tap. dried oregano 

‘ean tomato paste 4 top. salt, 

‘ean tomato sauce 20 sandwich buns 

fe water ‘shredded Mozzarella choose 
1 Thep. sugar (Cptional) 


{In large Dutch oven, brown sausage a few at a time; discard all 
but 2 tablespoons drippings. Saute pepper and onion in drippings 
Until crisp-tender. Drain. Return sausage to pan along with tomato 
paste tomato sauce, water, sugar, garlic, basil, oregano and salt. Bring 
to boil, reduce heat, cover and simumer for 30 minutes. Serve on buns. 


‘Alicia Bryant 
MEXICAN RICE 

‘he. chopped onion 2 cooked ree 

2, chunky salsa ‘6. shredded Cheddar cheese 


‘wtp. black pepper 


Preheat oven to 350". In a skillet sprayed with cooking spray, 
sauté onion until tender, about $ minutes. Add salsa and black pep- 
per. Mix in rice and %cup Cheddar cheese. Stir until cheese is melted. 
Pour into an 8x -inch baking dish sprayed with cooking spray. Bake 
18 minutes. Sprinkle remaining cheese on top and bake for an addi- 
tional 5 minutes or until cheese melts. 

‘charlene Hawkine 


MEATS a mam pisves 


ip Galt PEPPER STEAK Peay yoo! 


ty 

1 ho 2 loan boot 2. wogetable ce 

2 Toop. marsaring 1 sized green onion 

2 tap. gale powder 2 medium aren bell peppers 
‘et. perper 2 large tomatoes 


Hewater Se, ht cooked rice 
erp UoRcHESTERIAIRE 9% 

1-1 fasyt tek margarine; add gar powder, pepper, water, 

‘vegetable juice and onion. Cover and simmer 30 minutes or until meat 

is tender. Stir in pepper. Cook until tender. Serve over hot rice. 


Barthel Statford 
(CHEESEBURGER PIE 

41 pkg, erescont rolls ets. bas 

4 Tb, hamburger. ‘salt and popper to taste 

‘Ye small onion, chopped {16 on) can tomato paste 

‘esp. oregano. 1(B.o2) pkg. Mozzarella choose 


Press crescent rolls into pie crust for 9inch pan. Brown ham 
‘burger, onion, oregano, basil salt and pepper to taste. Drain. Add 
tomato paste; pour into pie shell. Top with cheese. Bake at 425° for 
15 to 20 minutes. 

‘Mary Jane Watson 


TEXAS HASH 
10, hamburger 41 medium can tomatoes 
1 large onion 4c grated cheese 
dash of gait salt tenee 

‘green Bel popper, ext up in 


‘strips 


‘Cook all together in large skillet on stove. Put in large baking 
dish and bake in oven at 350° for 1 hour. 


Shirley Bartley 
CABBAGE PATCH STEW 
1 medium head cabbage, siced 18 oz. can red kidney beans, 
‘nd cooked untl tonder rained 
1 Yr ground beet 2 tomatoes 
2 Thep. oll, ax can tomato paste 
2 medium onions, sliced thin ‘alt, popper and chill powder to 
‘We. dled celery taste 
2. grated cheese 


—- 


‘Brown beef in hot oll add onion and celery, Cook until transpar- 
‘ent. Add beans, tomatoes and rest of ingredients; simmer for 15 min- 
tutes, In a greased larger casserole, place layer of cabbage, layer of 
‘meat mixture; repeat. Top with 2 cups grated cheese. Bake at 350° 
for 45 minutes, 

‘Mary Jane Watson 


INDIAN CASSEROLE, 


4 an hominy, drained 4 %.0. canned tomatoes 
1 fb ground beet 

‘Yee. ehopped onion 

‘Ye. chopped green peppor 


Brown beef, salt, onions 
hominy, Pour into buttered casserole and bake at 380" for 40 minutes. 
Remove from oven and sprinkle cheese on top. Return to oven and 
‘bake 15 minutes. 


‘Mary Jane Wetvon 


FARMER'S DELIGHT CASSEROLE 


11h, ground boot 4 can eream of mushroom soup, 
4 green boll pepper, chopped {oan eream of chleken eoup 

4 Small onion, chopped ‘Yecan of water 

4 (10.02) pk@. noodles ‘Ten yellow eream-style com, 


Brown beef, pepper and onions. Cook noodles ax directed on 
‘box. Combine noodles, soup and corn to beef mixture. Bake at 350° 
for 30 minutes. 

Potty Dunn 


LUICKIE GROUND BEEF CASSEROLE 


11 ground boot 1 can tomato soup 
4 anmixed vegetables 


Cook ground beet. Add mixed vegetables and tomato soup. 
Bake in oven about 25 or 30 minutes at 350°. 
Ima Lee Caylor 
48 - 
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CHINESE PORK AND VEGETABLE STIR-FRY 
2 Thep. vegetable olf + envelope Lipton® Recipe 


4 Th, pork tenderloin or boneless ‘Scorets® onion soup mix 
beet lion, cut Into Yrineh ee wator 

soos Fae orange juice 

Goo assorted fresh vogetables 1 Thap. soy sauce 
(Gon) can sliced water ‘etep:gartlc powder 
chestnuts, drained 


In 12-inch skillet, heat 1 tablespoon oil over medium-high heat 
‘and brown pork. Remove and set aside. In same skillet, heat remain 
{ng 1 tablespoon oil and cook assorted fresh vegetables stirring occa 
sionally, § minutes. Stic in water chestnuts and onion soup mix 
blended with water, orange juice, soy sauce and garlic powder. Bri 
to. boil over high heat. Reduce heat to low and simmer, uncoveres 
3 minutes. Return pork to skillet and cook 1 minute or until heated 
through. Makes about 4 servings. 

“Assorted Fresh Vegetables: Choose from any of the following to 
‘equal 6 cups: broccoli florets, snow peas, thinly sliced red or green bell 
peppers of thinly sliced carrots. 


Mary Jane Weteon 


CHEESEBURGER MAC 


41h, ground beet 1 (7 on) pkg. elbow macaroni 

water uncooked) 

‘hes catsup sb. (12 or} Velvoota 

110 2 tap. onlon powder ‘pasteurized process cheese 
‘Spread, eut up 


‘Brown meat in large skilet; drain. Stirin 2% cups water, catsup 
and onion powder. Bring to boil. Stir in macaroni. Reduce heat to 
medium-low; cover. Simmer 8 to 10 minutes or until macaronl is ten~ 
der. Add Velveeta; stir until melted. Makes 4 to 6 servings. 


MEATS & MAN o1siEs 


Ina large saucepan, heat beef, onion and pepper. Cook and stir 
for 5 minutes; drain. Add next 10 ingredients. Bring to boil. Reduce 
hheat, cover and simmer for 1 hour. Stir occasionally. Serve on buns. 


‘Crumble hamburger in large skillet. Brown lightly over medium 
heat. Add remaining ingredients; str well. Simmer over low heat for 
1% hours, stirring occasionally 

‘Mary Jane Watson 


ONE DISH CHICKEN AND RICE BAKE 


1 {10 % a2) can Campbelr's %4 tap. paprika 
ream of mushroom soup tsp pepper 
toc water 4 shiniess, boneless chicken 
We. uncooked regularlong grain ‘breast halves 


In 2-quart shallow baking dish. Mix soup, water, rice, paprika 
‘and pepper. Place chicken on rice mixture. Sprinkle with additional 
‘paprika and pepper. Cover. Bake at 375' for 48 minutes or until done. 


‘Shitey Bartioy 
TACO CASSEROLE 
1%. ground boot 1 smal can Carnation cream 
11. cream of mushroom soup 1 pkg. Doritos 
1 Jar taco sauce 


Brown meat and drain fat. Combine meat, sauce and cream. 
Heat through and pour over chips. Put into casserole dish. Top with 
grated Cheddar cheese. Bake at 350° for 10 to 18 minutes. 

Mary Davie 
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MEATS & MAIN oISHES 
CHICKEN STEW WITH CLASSIC DUMPLINGS 


2 Tap, vegetable ot 3. coarsely chopped, cooked 
‘urge onion, chopped ‘Sie 
2 Garotm pes sa hinty 9S con tn 
Steed pepper 
4b colar, coarsely chopped ” 
Dumplings: 
1%. flour 2 Toep.treah parsiey, chopped 
105. ortening Sees chicken Brot 


In 6-quart Dutch oven or large saucepan with lid, beat oil over 
‘medium-high heat. Add onions, carrots and celery. Cook and stir 
‘until carrots are tender. Add 6 cups broth, pepper and chicken. Bring 
to oil. Reduce heat to medium-low. Simmer 15 minutes. 

In medium bowl, using pastry blender or 2 knives, cut shortening 
{nto very small pieces to evenly distribute into dry ingredients until 
‘mixture resembles coarse crumbs. Stir in parsley. Add 4 cup broth; 
stir just until dry ingredients are moistened. Drop by tablespoon into 
simmering broth. 

Cover and cook over medium-low heat 10 to 15 minutes or until 
‘dumplings are firm. Makes 6 to 8 servings. 


Ima Lee Caylor 
BRUNSWICK STEW 

3.6, cooked, chopped chicken 1 targe (32 02) bottle catsup 

4 Yell. ground chuck 2large cans tomatoes, mashed 

4b, ground pork 2 cans com and okra 


‘large nlon, chopped 


Cook chicken and pull off bones. Cook together beef, pork and 
onions in 1 cup chicken stock and enough water to cover meat. Cook 
‘hour. Add catsup and tomatoes and cook another hour; add com, 
chicken and okra. Cook another hour. Serve. 


‘Keren Dunn 
ONION CASSEROLE 

2 large Vidalia onions, sliced ie. Cheddar chesse 

‘1 can cream of chicken soup 5 canned biscuits, separated 


ee. butter 


MEATS & MAIN oISHES. 


Saute onions in % cup butter until golden brown. Spread soup 
lover top. Sprinkle cheese over soup. Bake 30 minutes at 350°. Take 


or until brown, 
‘Karen Dunn 
HOMEMADE CHILI 
11 ground boot 1 can tomato sauce 
tomatoes and ‘fap. minced gorlle 
2 cans dark Kidney beans 


Brown ground beef with the | teaspoon minced garlic and drain 

‘Add the remaining ingredients (tomatoes and chiles, onion, tomato 

‘sauce and the kidney beans) and simmer for 20 to 30 minutes. 
Charios Statford 


SPICY CHILI 


Y4 top. sate 
‘9p. pepper 
8.0r 4 Thop, chil powder 


Combine first 3 ingredients in Dutch oven. Cook until beef is 
brown and crumbly; drain, Add tomato sauce and remaining ingredi- 
ents, Cover and simmer 30 to 40 minutes. 


Ethel Ledtord 


DEVILED CRAB CAKES 


Chop meat to make small lumps. Melt 1 tablespoon butter 
stir in flour. Gradually stir in cream. Cook over low heat. Add soft 
bread crumbs, bell pepper, onions and seasonings. Add crab meat and 
‘mix thoroughly. Place dry bread crumbs in shallow dish. Put a large 
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MEATS & MAIN DISHES 
spoonful of crab mixture on the crumbs. Cost well with crumbs and 
‘make into a cake, Do not pack. Should make about 8 patties. Heat 
2 tablespoons butter in skillet and saute lightly. 


Tonya Langhem 
CHICKEN DIVAN 

1210 02) pkg. broccoll spears 304 cooked chicken breasts, 

ee. butter shredded 

6 Thep. four ‘We: Parmesan cheese 

2. chicken broth Yetep. salt 

‘Yee, whipping cream dash of pepper 


‘Cook broccoli according to package directions; drain. Melt but- 
; blend in flour, ¥s teaspoon salt and dash of pepper. Add chicken 
broth. Cook and stir until mixture thickens and bubbles. Stir in 
cream, Place broccoli crosswise in baking dish. Pour half the sauce 
‘over it. Top with chicken. Add Parmesan cheese to remaining sauce 
‘and pour over chicken. Sprinkle with additional cheese, Bake at 350° 
for 20 minutes. Then broil until sauce is golden. 


Tonya Langhom 
DEER JERKY 

41h, ground door ‘tap. ground cayenne pepper 

8.02. soy sauce 4 tsp. lon salt 

{8 02, Worcestershire sauce 4 top. gale powder 

4 tep. catsup 4 top. sat 


‘Mix all ingredients together. Let set overnight in refrigerator. 
Roll out to Yinch thick. Cut into strips. Place strips onto food dehy- 
drator trays. Do not overlap. Dry until i¢ cracks when bent, about 8 
to 15 hours. Store in airtight container for up to 3 months in 
refrigerator, 

Sherry Baxtor 


HOMESTYLE MACARONI AND CHEESE 


oz pkg. uncooked macaroni 2 top. country-tye Dijon 
‘the. butter oF margarine mustard 

3 Thep. all-purpose flour 2 cubed Cheddar cheese 
2e. milk 4 e. fresh bread crumbs 
‘oz. pkg. cream cheese, 2 Top. butter oF margarine, 
‘softened melted 


‘yetep salt ‘2 Teep. chopped fresh parsley 


MeATS & MAIN otsHs 


Heat oven to 400". Cook macaroni according to package direc- 
tions; drain. Meanwhile, ia 3-quart saucepan, melt cup butter. Stir 
in flour. Cook over medium heat, stirring ocasionally, until smooth 
and bubbly (1 minute). Stir in mil, cheese (ream), salt, pepper and 
‘mustard. Continue cooking, stirring occasionally until sauce i thick- 
ned (3 to 4 minutes). Stir in macaroni and cheese. Pour in 2-quart 
casserole dish. 

In small bow, sir together remaining ingredients; sprinkle over 
macaroni and cheese. Bake fr 15 to 20 minutes or until golden brown 
and heated through. 


Jennifer Duval! 
SOUPER SWISS STEAK 

‘eo. flour 2 tp. shortening 

‘dash of popper {cam Campbols tomato soup 

Yetap. sat’ Yee water 

1'Vs1b round steak (inch 

‘thie 


[Mix the first 3 ingredients. Pound steak. In skillet, brown steak 

‘on both sides in shortening. Add soup and water. Cover; cook over 

low heat 45 minutes or until steak is tender, stirring now and then. 
Makes 4 to 6 servings. 

Jody Reynolds 


FAMILY FAVORITE MACARONI AND CHEESE, 


41 pkg. elbow macaronl tsp. pepper 
Yee. margarine 2e.mik 

‘Ye, all-purpose flour ‘Box. Cheddar cheese, grated (2 
‘tap. salt cy 


Preheat oven to 375”. Cook macaroni as directed; drain. Melt 
‘margarine in medium saucepan; remove from heat. Stir in flour, salt 
and pepper until smooth. Gradually stir in milk; bring to boil, stirring 
constantly. Reduce heat and simmer for 1 minute. Remove from heat 
and stir in 1 % cups cheese and macaroni. Pour into 1 ¥-quart casse- 
role dish; sprinkle remaining cheese over top. Bake 15 to 20 minutes 
(or until golden brown. Serves 4 to 6. 

Ethot Ledford 


chlckon boast 2. «salting four 
Stitond popper to tate seprosimaay 3 Toap. shortening 
Tiey caves ere 


In alarge saucepan place chicken, basi, bay leaves, salt and pep- 
per. Cover with water; cook over medium-high heat approximately 
45 minutes or until chicken is cooked. Remove chicken to cool. Turn 
broth off until ready to put in dumplins. While chicken cools, prepare 
ddumplins with 2 cups flour with 2 spoons shortening with hands, 
breaking up shortening into small barely noticeable pieces. Add just 
‘enough buttermilk to make a thick dough. Place on well-loured sur- 
{ace and knead in enough flour to make pliable but stiff dough. Pat 
‘out into a Linch thickness. Cut into strips approximately 1-inch wide, 
then cut back across the grain to approximately Linch to make into 
squares. Add additional flour to make all sides well floured. Set aside. 

Break up cooled chicken into bite size pieces. Remove and dis- 
card fat, bones, gristle, etc. Place back into broth and bring back to 
‘boil. When boiling, drop dumplins one by one into boing broth. If 
pan becomes congested, str and continue. When all dumplins are in 
broth, continue boiling stirring occasionally, to make sure no sticking 
is occurring. Turn down to medium and cook to thicken, 


Terese Cloor 
CORNBREAD CASSEROLE 

Ts ‘16. chopped onion 

2 Vee, cooked pinto beans 4 Small pk. cornbread mix 

2, tomatoes 


Cook hamburger and onions; drain off fat. Mix hamburger, 
tomatoes and beans in casserole. Spread cornbread on top. Bake at 
400" for 25 minutes. 


Brown ground beef. Drain, then add taco seasoning and Ranch 
dip; mix well. Next, add all other ingredients. Heat until hot. Place 
com chips on plate, then add mixture. Add sour cream or shredded 
cheese, if desired. 

Chartone Hawking 


CHEESEBURGER RICE 


Yetep. sat 
ete. pepper 

2c. Minute roe (uncooked) 
‘4 be. Velvest cheese, cubed 


Brown meat and onions in large skillet on medium-high heat; 
rain, Stir in water, ketchup, mustard, salt and pepper. Bring to bol. 
Stir in rice and cover. Remove from heat; lt stand 5 minutes. Fluff 
with fork, Add cheese and heat until cheese is melted. 

Tonya Lenghem 


EASIEST EVER MEATBALLS 


S slices bread, crumbled Yetep. pepper 
1 large can evaporated mil, tsp. sage 

2 %elb, hamburger ‘Vcan each onion soup and 
1 tsp. sat. ‘Chicken gumbo soup 


‘Soak bread in evaporated milk in large bow! until soft. Add next 
4 ingredients, mixing well. Shape into balls. Place in large baking 
pan, Mix soups together in bowl. Pour over meatballs. Bake at 350° 
for 1 hour. 


Shirley Bartoy 
7 nr ei BEEFY BAKED BEANS 
Tieden, 4 Tosp. Woreastersire sauce 
re chopped enone Seton eat 
Waor} ean pork and beans Sap popper 
Wevcatme ‘top ot Sauce 
Vhe'2 Toop. vinegar 


Cook ground beef and onions until meat is browned, stirring to 
crumble meat. Drain well. Combine beef mixture and remaining 


~56- 


MEATS a MAIN o1sHES 
Ingredients; stir well. Spoon bean mixture into a 1 Y.quart casserole 
dish. Bake, uncovered, at 350° for 30 minutes. 

Kaye K. Gladden 


11h. ground boot Me mk 
41 medium onion, chopped ‘Tcan tomato soup 
we, uncooked rice tap. pepper 

1 tsp. baking powder Sita. eat 


Combine ail ingredients except tomato soup. Form into balls and 
place in baking dish. Mix tomato soup and 1 cup water, Pour over 
ball, Bake, uncovered, for 3S minutes at 400°. Then cover and contin- 
te to cook 3§ minutes. 


Kaye K. Gladden 


Cook ground beef and onions until beef is crumbly. Add tomato 
Julee, mushrooms and cooked noodles (drained). Bring to bol: et sim- 
met 15 to 20 minutes. 
I add 14.S-ounce can diced tomatoes or 8-ounce can tomato 
sauce when T want more tomato taste. 
Kayo K. Gladden 


4 ama can cornbread 1 top, sage 
A bist {1c chopped celery 
22 cans cream of chicken soup, Yee. onions 
‘oh 1 stick margarine 


‘Saute onions in butter. Add to bread and soup mixture. Mix 
well. Put in large pan and bake at 350° for 1 % hours. 
Wend Flood 
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Recipe Page Number 
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EGETABLES 


HOLD, THE FARMER WAITS FOR 
THE PRECIOUS FRUIT OF THE 
SOIL...” 


How To Can Vegetables hh 


king ta 


PROCESSING IA PRESSURE COVER 
‘Use a sleampressure canner for 
ott ais toa 


egetties 
‘Directions Follow the manutactrers 
<dctons for the canner you ae ving. 
ere ae few pars on te eof ay 


Sianerenne carne 
Put 2 oF 3 incon of olin wate the 
tm ofthe can: he amount wate 
{0 we dopnde cnt saw and shape oe 
"Set lag gla jars oft cane on ack 
‘tons 4a tt sry cn ow arn ach 
‘onan. 0 yes of cna ae 
utr iager th second nye. Use wack 
etyeen ees ss are 

+ Fase eae ever acu 40 hat ro 
seam con escape except trough vest 
(otek or wiht ge opening) 


Wich unl steam pours taal tom 
vent Let i scape fo 10 mires of mare 
{ove ala rom the carr. Tes ose 
Ptcock or put on weighed oom 

* Lat pressure resto 10 pounds (240 


Eoolng by poutog cla water over the 
aon: Wen pees airs 2a, wa 


3 rinse of wo, hen slowly open pene 
{ake of weighed gage Une cover 


ai it 
li 
4 

Hl 
it 


iE! 
HE fd 
ae 
il! HT 
a ne 


Ami, but cont lore. Do ot resigten 


VEGETABLES 


BLENDER POTATO PANCAKES 


‘3. cubed raw potatoes 1 smal onion, quartered 
2eogs 1 isp. salt 
weetlour ‘tsp. baking powder 


‘Wash, peel and cut up potatoes. Pat dry with paper towel, Put 
all ingredients into blender container. Cover, Press chop” button for 
10 seconds. Use spatula to push potatoes down if necessary, Stop 
‘motor when using spatula. Spoon batter onto hot greased griddle, 
using about 4 cup for each pancake. Brown on one side, then turn 
‘once to brown other side. Yields 4 servings. 

Tracie Dunn 


CANDIED YAMS 


‘3 medium slced sweet potatoos Yee. butter or margarine 
1 Ye. sugar ‘Ye boling water 


lace potatoes in baking dish, making layers of potatoes, sugar 
‘and butter. Pour boiling water over all and cook in moderate oven 
until syrup is thick and potatoes are soft. 


Sania Stafford 


4 6c. shredded cabboge 2. diced, eticed celery 
4 green pepper, shredded ‘2 tomatoes, chopped 
2 large onions sliced (not 08 slices bacon 
chopped) ‘Wto Se bocon drippings 


Fry bacon; remove from skillet and crumble. Reserve drippings. 
‘Combine all vegetables in large skillet with bacon drippings. Cover; 
‘cook over medium heat for 7 to 10 minutes or until vegetables are still, 
crisp-cooked. Add bacon just before serving. Do not substitute for 
bacon or the drippings. 

‘Macy Jane Watson 


MAINE BAKED BEANS 


2b dried beans. ‘See. brown sugar 
1 tsp. baking soda Seto 75. molasses 
41 medium onion 2 tsp. dry mustard 
‘Yb bacon or salt pork Yatp sat 


Soak the beans overnight in cold water. In the morning, pour off 
the soaking water. Parboll beans with baking soda in fresh water until 
the skins crack. Cut onion in quarters and put inthe bottom ofa bean, 
pot or large casserole dish. Add beans. Put cut up bacon or salt pork 
‘on top of beans. Mix brown sugar, molasses, dry mustard and salt with 
‘pint of water; pour over beans. If necessary, add more boiling water 
hile baking. Bake at 300° for 6 hours 

‘Sherry Baxter 


MIXED VEGETABLE FRY 
4 large potato ‘2 amall squash 
4 mall onion 
Dice vegetables and rollin a meal and flour mixture. Add salt 


and pepper to taste and fr. 
‘ruby Crumbioy 


CORN AND BROCCOLI BAKE, 


1 {16 02) can creamed corn 4 998, besten 
4 (10 62) pkg. trozen chopped 1 Tsp. died minced onion 
broceol thawed <daah of pepper 

‘Wee, crushed crackers ‘2 The. butter, melted 


In a bowl, combine the corn, broccoli, 4 cup of crackers, egg, 
‘onion and pepper. Place in a greased 1 ¥-quart baking dish, Combine 
butter and remaining crackers; sprinkle over top. Cover and bake at 
350" for 45 minutes. 


‘Sherry Baxter 
LEMON-GLAZED CARROTS 

1Yalb. carrots, cut inte Yeinch 3. Tbsp. brown sugar 

slices ‘3 Thep. lemon juice 


reduce heat. Cover and simmer for 10 to 12 minutes or until 
crisp-tender. 
Meanwhile, in small saucepan, melt butter. Add brown sugar, 


lemon juice and salt; bring to boi, stirring constantly, Drain carrots; 
add butter mixture and toss gently. 
‘Sherry Baxtor 
GREEN VEGETABLE SALAD 
4 can English peas, drained 16. chopped green onions 
1 can Frenchvstye green beans, ‘regular onions 
rained 1 small ean pimientos, diced 
4 can Shoe Peg corm, drained Yatap. sat 
16. diced celery Yee suger 
16. diced green poppers Yee. vinegar 
Yee. salad ofl 


Mix the last 4 ingredients. Stir until sugar is dissolved, Pour 
‘over vegetables. Chill overnight. Will keep for several days. 
‘Mary Jame Watson 


POTATO STUFFING 


4 large onion, chopped ‘Se. mashed potatoes 
2 103 calery ribs, chopped 2 Top. parsley 

6 Thep, butter Yetsp salt 

2 elles bread, cubed ‘4p: pepper 


In large saucepan, saute the onion and celery in butter until ten 
dee. Add bread cubes and stir until lightly brown. Stir in potatoes, 
parsley, salt and pepper; mix well. Spoon into 1 quart casserole 
dish. Bake, uncovered, at 380° for 4S minutes or until top is lightly 
browned. 


‘Sherry Baxter 


CHICKEN AND DRESSING CASSEROLE 


8 to4 I, chicken, cooked, 
‘deboned and cut in bite size 
leces 

1 Stick margarine 


veorvaptes 

Place cut up chicken in casserole dish (9 x 13). Mix soup and 

sour cream and spread on chicken. Melt margarine and broth mix 

with stuffing. Spread on top of chicken. Bake at 325" for 4S minutes. 

Serves 8 to 10, Freezes well. Can be made ahead and frozen until 
needed. 

‘Susan Patterson 


CHEDDAR BAKE POTATO SLICE 


1 {10 % ox) can Campbel's Yetap. pepper 
‘ream of mushroom soup ‘s mectirm potatoes 
vetp. paprika 4 er stwedded Cheddar cheese 
In small bowl, combine soup, paprika and pepper. In greased 
2-quart oblong baking dish, arrange cut Y-inch slices potatoes. Sprin- 
ike with cheese; spoon soup mixture over cheese. Cover with foil, 
Bake at 400° for 45 minutes. Uncover; bake 10 minutes more, 
‘Shella Barty 


OLD-FASHIONED CANDIED YAMS, 


‘3 medium yam 1 tsp. van flavor 
46. sugar loch of salt 
4 hep, nutmeg 4 Yee. water 


‘stick butter or margarine 


Peel and cut yams in quarters. Sprinkle with sugar and nutmeg; 
add butter. Add vanilla, salt and water. Cover and simmer over medi 
‘um heat until liquid forms a syrup. Remove from heat and serve. 

Juanita Stafford 


tomatoes 

gare salt 

Veto 1 tsp. mayonnaise 
Stice tomatoes inch thick. Place in broiler pan. Sprinkle with 

garlic salt. Add mayonnaise. Sprinkle with cooked bacon. Top with 

theese. Sprinkle with oregano. Place about 3 or 4-inches from broiler 

‘about 3 minutes or until cheese is melted. 


Mary Davis 
-2 


VEGETABLE CASSEROLE 


1can VegrAll 416: chopped onions 
mayonnaise {ean whole kernel corn 
rated chease ‘ean cream of chicken soup 


Put all ingredients in casserole dish sprayed with Pam. Put 1 
‘package crushed Ritz crackers with 1 stick melted margarine on top 
‘of vegetables and bake at 350° for 45 minutes. 

Eloive Patterson 


2 Toep. Crisco 6 okra pods 
2 Toep. sugar tomatoes 
‘alt and pepper to taste 2e. water 
‘ears comm 


Cut com from cob; put into saucepan. Cover with water and 
bring to boil. Cut up Comatoes and okra and add to corn, Season to 
taste and cook until tender. 
‘This recipe came from an old cookbook in the 1913's. 
‘Ruth Taylor 


MARINATED CARROTS 


21 carrots tee sugar 
‘Ye sliced onions Yee. cooking olt 
‘ace chopped green pepper 1 tsp. onion fakes: 
416, chopped colory 1 tsp. salt 

‘We. white vinogar Yet. pepper 


Clean and slice carrots. Cook to tender-crsp, 10 to 15 minutes. 
Drain well. Mix all other ingredients and pour over hot carrots, Let 
set In eefigerator overnight. Will keep several days. 

‘Mee Dunn 


(CREAM CAULIFLOWER CASSEROLE 


4 (10 02) frozen broceol spears 4c. mayonnaise 
4 (10 02) frozen caulifower ‘tsp. curry powder 
{Veen cream ot mushroom soup See. dried bread crumbs 
416. Cheddar cheese, grated ‘4 Tosp. margarine 


‘Thaw cauliflower and broccoli; mix well in small bowl. Add all 
other ingredients and sprinkle bread crumbs on top. Bake at 350° for 


Mix potatoes, soup, sour cream and onions in a casserole dish. 
Crush crackers and sprinkle over mixture. Pour margarine (melted) 
lover crackers and bake at 380° for 30 minutes. 

onniter Duval! 


PARSLEY EGG NOODLES 
2. narrow ogg noodles Ye tap. dried parsley fakes 


Cook noodles according o package directions. Drain; add butter 
‘and parsley and toss gently. Serve with beef goulash. Serves 4. 
‘Mitdred Bartley 


ORANGE CANDIED SWEET POTATOES 


{8 swoot potatoes, hated 1 Tosp. orange juice 
2 tsp. salt Ske. com syrup 
3 Tbsp. oleo oe: brown sugar 


Combine sweet potatoes, salt and ¥4 cup boiling water in sauce- 
pan; simmer, covered, for 15 minutes or until tender. Pour off all 
but % cup stock; dot with butter. Combine orange juice, corn syrup 
‘and brown sugar; blend well. Pour over sweet potatoes. Simmer, bast- 
ing frequently, for 15 minutes. 

Juanita Stafford 


SWEET POTATO PUDDING 


‘Se. grated swost potatoes eggs, beaten 
1 We. sugar ‘Yeeccom meal 
‘Ye. melted butter or margarine tsp. salt 
ecm ‘Tes pated coconut 


‘Combine all ingredients and pour into casserole dish. Bake at 
380" for 45 minutes or until set. 


Nettie Peden 
Stantta Staford 


SWEET POTATO PUDDING 
Yatsp. cloves 
‘Tstick buter, melted 
Yatap. salt 
2 e998, well beaten 
‘rated orange rind 
‘Mix ingredients in order. Bake for 1 hour at 300°, 
Eaith Parson 


SPANISH RICE 
‘4. green pepper, chopped 
2e. water 
Ye. catsup 
1 tsp. salt, 
‘wtsp. pepper 

In bacon drippings, cook rice, onion and green pepper until 
‘onion is ender. Add bacon and other ingredients. Cover and simmer 
‘over low heat about 30 minutes, or until rice is tender and liquid 
absorbed. Makes 5 to 6 servings. 

‘Note: For quick cooking rice, add 2 Ys cups Minute rice after all 
‘other ingredients are added. Remove from heat and let stand $ min- 
‘utes. Fluff with fork. 


Juanita Statord 


GOURMET BAKED ACORN SQUASH 
‘320m squash, halved and ‘Yee. soft broad crumbs 
‘seeded 


1c. grated cheese 
he diced eatery Yetep. salt 
re. ced, unpesled apples atsp. pepper 


‘we cleo 


veoerastes 
Place squash halves, cut side down, in baking pan in small 
amount of water. Bake at 400° for 20 to 30 minutes or until almost 
‘tender. Saute celery and apples in oleo in skillet for $ minutes; ti in 
‘crumbs, cheese, salt and pepper. Turn squash halves; il with apple 
‘mixture. Bake 10 to 15 minutes longer or until squash halves are 

tender. 
Eloise Patterson 


RUSSIAN SCALLOPED POTATOES 


2 small onions, chopped 2 drops Tabesco sauce 
‘4 Tbsp. butter or margarine 4 {16.0x) can white potatoes 
4 Tbsp. flour ‘Ze. ham, cut Into thin stripe 
Yee. consomme 2 small dil pickles 

‘Yee. sour cream ‘rated Parmesan cheese 


tap. Worcestershire sauce 


Simmer the onions i half the butter until sof, but not brown, 
[Add the four; cook S minutes, then add consomne, sour cream, 
Worcestershire sauce and Tabasco sauce. Continue coking 10 min- 
‘utes longer over low heat. Slice potatoes thin and saute in remaining 
butter about § minutes. 

“Trim fat from ham and cut ham into strips about 1x Y+inch. 
Peel the pickles and slice very thin. Mix all ingredients with the onion 
sce carefully using a fork. Place all together ina 9 x 9-inch baking 
dish. Sprinkle with Parmesan cheese and bake at 380° for about 20, 
‘minutes to % hour. Good with cucumber salad and pumperickel 
tread. 

toi Paterson 


OLD-FASHIONED POTATO CAKES 


2.c, mashed potatoes Yetsp. salt 
Ye plain oor Yetsp. pepper 
oo 


‘Mix al ingredients together. Pat into cakes and cover with flour. 
Fry in canola ol until golden brown. I use leftover mashed potatoes. 
Virginia Etheridge 

= 


leaf, wrap and fasten with toothpicks. Brown lightly in greased skil- 

let, Cover and simmer 2 hours. Add a small amount of water if neces- 

‘sary. You may serve with tomato sauce or plain, Serves 8 to 10. 
Eloise Patterson 


CREAMY FRESH CORN 


6 to B ears com 1 top. sat 
3 strips bacon 1 Thep. margarine 
we. water 


Shuck, silk, cut and scrape corn from cob, Cook bacon until 
crisp; remove and drain on paper towel. Sti corn into hot bacon fat; 
‘add water and salt. Let cook 8 minutes; ready to eat. Garnish with 
bacon. 


Virginia Etheridge 


BARBECUE POTATOES 


8 potatoes, cubed 1 Thep. vinegar 
‘we. butter 2. barbecue sauce 
water to cover potatoes 1 ecatsup 

Salt and pepper to taste 


“Mix all ingredients and bake in 400' oven for 20 minutes. 


‘Magdelone Statford 
HARVARD BEETS 

Yeo. sugar Yee. vinegar 

2 The. commstarch ‘can beets, drained (reserve Sa 

flour ‘.jlce) 

2 Tbsp. butter vatep. sat 


‘Mix sugar, cornstarch, vinegar and reserved Juice. Cook until 
thick. Add salt and butter; add beets and heat just until heated 
through. 


Joanite Statford 
VEGETABLE GUMBO. 

41 (10 02) pkg. frozen corn 1 {10 22) pig. frozen okra, cut 

4 tsp. Worcestershire sauce Se tsp. thyme 

1 bay leat ‘S medium potatoes, diced 

1 {No. 24) can tomatoes 1 (Boz) can tomate sauce 

2 Thep, salad oll ‘We, dleed green popper 

4 large onion (about % c) 


Saute onion and pepper in oil until soft, Add tomato sauce, 

tomatoes, potatoes and seasonings. Cover and cook gently about 15 

‘minutes, Add okra and corn and continue cooking until done. 
‘Leona Brooks 
‘Georgia Patterson 

MARINATED CARROT STICKS 
1 malt bottle garle cheese 
‘ressing 


Peel and cut carrots int slices lengthwise. Place carrots in shal- 
low dish. Pour dressing over them and marinate overnight, Serve 
chilled. 


Mory Devis 
CORN 'N BROCCOLI DISH 
Yee, butter 4 (12 02) can whole kernel com 
(10 e2) pkg. chopped broccoli, with red and green sweet, 
thawed and drained eppers, drained 
vyetep. salt 
‘Yetsp. parle powder 


In heavy 2-quart saucepan, melt butter; add remaining ingredi- 
‘ents. Sti to blend. Cover and cook over medium heat, stirring occa 
sionally, until crisp-tender. 

Keren Dunn 


HASH BROWN POTATO DISH 


32.02. pkg. frozen hash browns Boz. sour cream 
‘ccs meted margarine 41: shredded Cheddar cheese 
‘ee. chopped onion 26. com fakes 

‘can cream of mushroom soup 


‘Combine all ingredients, except corn flakes in large baking dish, 
‘Top with the corn flakes and bake $0 minutes at 350’ 
itdrod Betty 
Suonita Staford 


HASH BROWN POTATO CASSEROLE 


21. hash browns 1 {8.0r) sour cream 
‘Wes melted margarine 4 can eream of chleken soup 
‘Yatop. pepper 2. grated Cheddar choose. 
4 tp. sat 2. erushed com fakes 
‘Ye chopped onion 


Mix; put in greased casserole dish. ‘Top with 2 cups corn flakes 
‘and melted margarine (mixed). Bake at 380° for 45 minutes. 
‘Magdetone Stafford 


GREEN BEAN CASSEROLE 
large can green beans, drained Ya tep. salt 


4 
(about 1 at) dash of pepper 

23 Thop. chopped onions Yee shredded cheese 

‘2 Top. butter ‘he. cracker crumbs 
‘1 Thep. flour 1 Toop. melted butter 


Place butter in small skillet over medium heat. Add onions and 
flour. Saute until onions are soft and clean, stirring continually. Re- 
‘move from heat. Add pepper and salt. Put drained beans in a casse- 
role baking dish. Pour onion mixture over the top. Sprinkle ¥s cup 
cheese over the top. Top with cracker crumbs. Add melted butter to 
top. Bake at 350° for about 30 minutes. 


Mary Jane Watson 


SWEET POTATO CASSEROLE. 


‘3.6, mashed, cooked sweet 4 top. vanila 

potatoes: Yee: melted butter 
te sugar 2 e998, well beaten 
‘20g, well beaton ‘oom 


‘sn o- 


veaerastes 


Combine sweet potatoes, sugar, butter, eggs, vanilla and milk. 
“Mix well and spoon into casserole dish. Bake at 380° for 25 to 30 min- 
tutes. Remove and add topping. Bake for 10 to 20 minutes. 


‘Topping: 
2. Rice Krspies 16. brown sugar 
16. chopped pecans 1 stick margarine 


Tonya Langham 


SWEET POTATO CASSEROLE 


2c. mashed sweet potatoes 100 
‘oz, can crushed pineapple, 3 Thep. butter 

rained Yee chopped pecans 

Yee. brown sugar Salt, popper and nutmeg to taste 


Mix all ingredients; place in battered baking dish and dot lavish- 
ty with butter, Bake 30 minutes at 325°. 
Virginia Etheridge 


SWEET POTATO SOUFFLE 


tek marae mated 41 email ean evaporated mi 
2 egos, slightly beaten 
ae oet potatoes, 
Mix ingredients together. Pour into baking dish, 
‘Topping: 
2% stick margarine, melted ‘Yee, brown sugar 


Combine the 2 ingredients. Add 1 cup crushed corn flakes 
‘and ¥ cup chopped nuts. Spoon over potato mixture and bake at 400° 
for 20 to 30 minutes. If browns too quickly, lower heat to 375". 


Age Dunn 
SWEET POTATO SOUFFLE 

'3.¢. cooked, mashed sweet 2 Vs tep, butter or margarine, 

potatoes ‘melted 

1 sugar semi 

vets. salt ‘tsp. vantla 


2 e96s, slightly beaten 


Mis all together and pour into a greased baking dish. Cover with 
Crunch Topping. Bake at 350° for 35 minutes. 


Crunch Topping: 

2 Ye Thsp. margarine, melted Yee. all-purpose flour 

116. brown sugar ‘1. chopped pecans 
Mix all ingredients and cover sweet potatoes. Bake, 


‘Usa Hudson 


3.0. mashed, cooked sweet Regs 
‘tsp. vanita 

4.6. augar Yeermargaring 

ee. ik Ye coconut, 


Mix ll ingredients and place in buttered casserole dish. Prepare 
topping and put on top of sweet potato mixture. 


‘Topping: 
1.6. pecans, chopped Yeo. margarine 
16. brown sugar Yee. flour 
Mix all ingredients and spread over potato mixture. 


‘Susan Patterson 


SWEET POTATO CASSEROLE 


2 6998, well beaten, 
4 tsp. vanilla 

te-supar 

‘tap. pumpkin pe spice 
1Tetick margarine, melted 


Mix ingredients together and place in large buttered 
casserole dish. 


‘Topping: 
41 Ye, brown sugar 4 stick melted butter 
‘he. sellrsing four 11 2e. chopped pecans 


ome Lote 


‘Melt margarine; add brown sugar, flour and pecans. Sprinkle on 
casserole and bake at 350° for 35 minutes. 


3.¢: sweet potatoes, mashed 1 white sugar 
Yeo. mik 2 e99s, slightly beaten 
‘Yee, margarine ‘isp. vans 


Boil sweet potatoes and mash them ina bow, Mix the remaining 
Ingredients and pour into buttered 9 x 13 casserole dish, Top with 
topping. 


‘Topping: 
4 eight brown sugar Yee. margarine, melted 
Yee. flour ‘Te mits, chopped 


Mix topping with fork and sprinkle on top of casserole, Bake, 
uncovered, at 380° for 30 to 35 minutes. 


‘Minne Henry 
BROCCOLI CASSEROLE 

2 pkg. frozen broccolt 1 grated cheese 

1th eam ef mushroom soup Ye French ed elon ngs 


‘Cook broccoli according to directions on the package; drain. 
Pour soup over broccoli. Sprinkle cheese over top and bake at 350° for 
2S minutes, Remove from oven; place onions on top and bake for 10 
‘minutes longer. 


{Ima Lee Caylor 
BROCCOLI CASSEROLE 

2 pkg. chopped broceoll, cocked 1 stick oleo 

{{ an cream of chicken soup 2. uncooked Minute ree 

1 San eream of mushroom soup + jar Cheez Whiz 

‘ean water 


Mix drained broccoli, soups, water and oleo in pan. Bring to a 
boil; add rice and sti well. Add Cheez Whiz. Bake in baking dish for 
30 minutes at 350°. 


Virginia Etheridge 


2 pkg. trozen broccoll 1 6. grated sharp Cheddar 
‘Yee. mayonnaise cheese 

2 eggs, beaten 2 Tbsp. minced onion 

4 can cream of mushroom soup 


‘Cook broccol in salted water. Drain well. Mix soup, mayon- 
naise, onion, eggs and % cup cheese with broccoli. Sprinkle remaining 
cheese on top. Bake 30 minutes or until bubbly at 350° 

Elizabeth Holcomb 


BROCCOLI CASSEROLE 


1 stick margarine 1 can cream of mushroom soup 
41 medlum chopped onion 1 small jar Cheez Whiz 
1 (10 02) oka. broceot ‘box ree 


Saute onion in margarine. Add broccoli, Cheez Whiz and cream 

‘of mushroom soup. Boil bag of rice according to directions, then add 

to mixture. Bake at 350° for 30 minutes or until it starts to brown, 
Janice Scott 


FRESH BROCCOLI CASSEROLE. ‘ 


4 bunch fresh broceott 1 smal jar sliced mushrooms, 
4 bunch freeh green onions rained (optional) 
‘can eream of mushroom soup + Yse. Minute rice 
4 small Jar Cheez Whiz See. 
‘a tick butter 


‘Cut up broccoli, steam and drain. Cut up green onions and sauté 
Jn butter. Soften Cheez Whiz in microwave. Mix all ingredients 
{together and place in casserole dish; bake at 380° for approximately 
20 minutes, 


Kathy Ridley 


BROCCOLI AND RICE CASSEROLE 


‘box frozen broccoll, chopped Ya. sharp Cheddar cheese, 
he eslery grated 
1 re. cooked rice 4 Small onion, chopped 
‘can cream of mushroom soup Ye stick margarine, 
118.02) jar Cheez Whiz 


‘Cook broccoli and drain. Melt margarine and cook onions and 
celery until clear. Mix all ingredients in casserole dish and bake for 
30 minutes at 350°. 


Tonya Langham 
BROCCOLI CASSEROLE 

‘2botes frozen chopped broccoll 1c. grated cheese, 

‘Loan cream of mushroom soup salt and pepper to taste 

Yee. mayonnalse Sestick oleo 

2 099s, well beaten ‘Ye pkg. Pepperidge Farm herb 

‘T medium onion, chopped stutfing mix 


rain cooked broccoli. Combine soup, mayonnaise, eggs and 
‘onion, Add to broccoli and stir. Pour in casserole. Sprinkle cheese 
‘on top. Add salt and pepper. Melt stick oleo in pan. Add % pack= 
‘age Pepperidge Farm herb stuffing mix. Sprinkle on top. Bake at 350° 
for 30 minutes. 


‘Susan Patterson 
SQUASH CASSEROLE, 

3. allced squash ‘can cream of mushroom eoup 

‘large chopped onion {0 crushed crackers’ 

2.0968, beaten sat and pepper to taste 


‘wermelted butter 


Cook squash in small amount of water. Drain and mash squash. 
Mix in other ingredients and put in casserole dish. Top with crushed 
crackers in melted butter. Bake at 425° for 20 minutes. 


ite Rymer 


YELLOW SQUASH CASSEROLES 


2. yellow cooked squash 16. chopped onion 

24 stick butter 16. grated cheese: 

2 eggs 16 Pot mike 

‘tap. salt 2 cracker crumbs 

Yatsp. pepper ‘sage (add if you ke i, optional) 


‘Add squash and add all other ingredients; mix well. Put in 
‘greased baking dish and bake at 375° for about 45 minutes. 
Barbara Bartley 
-u- 


SQUASH CASSEROLE 


2c. cooked squash, mashed 16. Pot mk 
46. chopped onions 2. crushed crackers 
16. sharp Cheddar cheese, 1 stick butter, motted 
grated 2eoes 


Combine onions, cheese, milk, crackers, butter and eggs; mix 
well, Add mashed squash. Spray Pam in a9-inch casserole dish and 
‘cook for 35 minutes at 375°. 


‘Mary Davis 
SQUASH CASSEROLE 
2b, squash 1 an cream of chicken soup 
4 stick margarine {1 medium onion, chopped 
1 pkg. Pepperidge Farm her (Box) can water chestnuts, 


Melt butter in a 9 x 9 baking dish. Boil squash; mash up into 
‘small pieces. Crush dressing mix. Mix all ingredients together and 
leave enough dressing mix for top. Pour into baking dish and bake for 
30 minutes at 350° 


Charlene Hawkins 
SQUASH CASSEROLE 

‘Ze. stowed squash 4 can eream of chicken soup 

4(6-02) pp. sour cream 4 carrot, grated 

1 small onion, chopped ‘pkg, Pepperidge Farm herb 

1 etek margarine, softened setting mix 


“Mix stuffing with soft margarine and line bottom of casserole 
Aish, Save enough for top. Mix sour cream and chicken soup. Add 
remaining ingredients and mix. Pour int casserole. Top wi 

mixture. Bake 30 minutes at 350. 


Lorene Keener 
SQUASH DRESSING 

‘S medium yellow squash 1 (10 02) can croam of 

1 6. selfrising meal ‘mushroom soup 

Yee. solfrising Nour {1 medium onion, chopped 

2esee 1 stick margarine 


~ -5- 


“Mix the first 6 ingredients in a large bowl. Pour into an oblong 
{ish coated with vegetable spray. Pour margarine over the top of the 
mixture, Bake at 425° for 25 minutes or until brown. 


‘Barbara Bartley 
SQUASH PATTIES 

‘3 medium squash, grated 1098 

4 cheese, grated 416: Bisquick 

‘1 medium onton, grated ash of salt and pepper 


“Mic together and form patties. Drop into hot grease and fry untl 
light brown. 
‘Kathy Baxter 


over filing. Bake at 375" for 45 to $0 minutes or until puffed and 
‘brown. If topping browns too quickly, cover loosely with fol last 1S 
‘minutes of baking. Filling wll be sof, but will set when cooled. Coo! 
“4 hours before serving. 


‘Sherry Baxtor 
BANANA SPLIT PIE 

“4 large graham crackers, 1 smal (1 oz) box sugartroe 

crushed ‘nila instant puing mix 

8 tap. light margarine ‘2: shim or 2% milk 

1 banana, sliced 16. ight whipped topping 

1 erushed pineapple, drained Teotional) 


Mix crushed graham crackers and melted margarine. Prest in 
pile pan. Slice banana over crust. Spread drained pineapple over 
‘banana, Mix milk and pudding by the directions on the pudding box. 
Pour over fruit. Spread whipped topping over top, if desired. Yield: 
4 seevings. Diabetic exchange: 1 starch, 1 milk, I fruit and 1 fat 
Juanita Stafford 


DIABETIC CHOCOLATE PIE 
4 (9nch) ple shell, baked and 1 Yee. ko it 
cooked 4 Tosp. flour or cornstarch, 
2 agg yolks (save whites) 112 pkg. Equal or 3 ¥tep. Equal 
2 Thap. cocoa Measure 


Mix yolks, milk, cocoa and cornstarch. Cook in a double boiler 
‘until thick and smooth. Add Equal and pour into pie shell 
Meringue: 
2.009 whites 4 pkg. Equal 
Beat ogg whites until fluffy. Add Equal. Cover pie with pre- 


pared meringue. Return pie to a 400° oven to brown the meringue. 
Juanita Stators 


CHOCOLATE CREAM PIE 

2 envelopes Dream Wnip topping 2(4 ox) pkg. neta chocolate 
uding mix 

2506s mk ‘graham cracker ple crust 
ool Wp 


— p- 


BREADS, ROLLS & PASTRIES 


Mix 1 cup of milk with topping mix until uffy. Add both pack- 
‘ages of chocolate pudding and remaining milk; beat until fufly. 
‘Spoon into pie shell. Top with Cool Whip and chill about 3 hours. 


Combine oats, corn syrup, eggs, sugar, vanilla and salt, mixing 
well. Add melted butter and mix thoroughly. Pour into pastry shell 
‘and bake 1 hour at 380°. Cool before serving. 


Mary Jane Watson 


SWEET POTATO CUSTARD 


‘email potatoos ‘Yee. butter or margarine 
ogee ‘Yee. ewoot milk 
Yersugar Mitep. nutmeg 


Mash potatoes. Add all other ingredients. Put in ple crust and 
bbake until a knife comes out clean. Makes 2 pes. 


‘Nottie Podon 


‘Combine sugar, spices and salt. Add eggs and mix well. Add 
pumpkin and blend. Stir in milk. Pour in unbaked pie shell. Preheat 
‘oven to 425°. Place pie on lowest rack. Bake for 15 minutes. Turn 
‘oven to 380° and bake 15 minutes or until knife comes out clean. 
Betty Parrott 


BREADS, ROLLS & PASTRIES 


PECAN PIE 
3 e998 1 tsp. vans 

46. Kar light syrup 1 Yee. chopped pecans 
Jac. sugar 4 (S-inch) frozen doop-ch ple 
2 Tosp, Mazola cnst 

4 stick margarine, melted 


Preheat oven and cookie sheet to 380°. In large bowl, stir first 

5 ingredients until well blended. Sti in pecans. Pour into pie crust. 

Bake on cookie sheet $0 to 55 minutes or until Knife inserted halfway 

between center and edge comes out clean. (Do not overcook.) Cool, 
‘Kaye K. Gladden 


Grace Gladden (Moma) 
APPLE PIE 

Se. slleed apples 2 Thsp. flour 

1 tap lemon falee 4 tsp. clonamon 

te, sugar siices of butter 


‘Sprinkle apples with lemon juice; mix sugar, our and cinnamon 
together, Pour on top of apples. Arrange in pie shell; place butter on 
top of apples. Put another crust on top of apples. Slit top of crust with 
fork to allow steam to escape. Bake at 400° for 40 minutes. 

‘Karen Duna 


LITTLE PECAN PIES 


4 stick Land O Lakes butter 416. setlising flour 
3.0z. cream cheese, softened ach of sat 


Mix butter and cream cheese. Add flour and salt. Refrigerate 
{for hour. Shape into 1-inch balls and press into mini muffin pan. 
Fill pastries with following mixture: 


1099, beaten 1p. vanila 
Tsp. butter ee. pecans, 
4; light brown sugar dash of sat 


‘Bake at 325° for 25 minutes. Makes approximately 20 to 24 mini 
pecan tarts. 


‘Susan Patterson 
Phys Manis 


PECAN PIE 
4 {8-nch) ple shel (unbaked) 1 tsp. vanita 
Yeo. sugar 41 Top, melted margarine 
‘Vo. dark com syrup 41 Weer pocan halves. 
1 Tsp. flour 2 eggs lgrade 8) 


Beat together sugar, lour, eggs and vanilla. Pour into unbaked 
shell. Turn rounded side ofa few pecans up. Bake at 325"for 1 hour. 


Leona Brooks 
Georgia 
PEACH PIE 
1 {Snch) ple shel 2 Tosp, margarine 
‘506 peaches, peeled 1 tsp. cinnamon 


Line ple shell with peaches. Mix sugar and cinnamon with corn- 
starch. Pour over peaches and dot with margarine. Cook until done, 


Juanita Stattord 
MERINGUE, 
9.ineh Pie: 
3.099 whites 8 Toop, sugar 
‘tap. eream of tartar Ye tp. avoring (vaia) 
‘Suinch Pie: 
2.099 whites the suger 
‘a tap. cream of tartar ‘4 tp. flavoring (varia) 


Beat egg whites with cream of tartar until frothy. Gradually beat 
sugar, alittle at a time. Continue beating until stiff and glossy. Do 
‘not underbeat. Beat until sugar is dissolved. Add flavoring. Pile 
‘meringue onto hot pie filing, being careful to seal edges. Bake at 400° 
for 8 to 10 minutes until delicately browned. 


‘Susan Patterson 
COCONUT PIE 

16. sugar 2 top, butter 

4 Top. flour 1 ean coconut 

2e. mile ‘tsp. vanilla 

2099 yolks (save whites for 


meringue) 


‘Mix flour and sugar together with fork, then add milk and egg 
yolks, Beat with mixer and then cook over low heat until thick. Re= 
‘move from heat and add butter, coconut and vanilla, Return to heat 
for 3 minutes and then pour mixture into baked pie shell. Top with 
‘meringue and bake at 350° for 15 minutes or until meringue is lightly 
‘brown, This will make 1 (9-inch) ple. 
In memory of Ruth Davis (my grandmother), 
‘Susan Patterson 


BANANA SPLIT PIE, 


2 bananas 
4 small Coot Whip 
1 small jar cherries 
‘chopped nuts 


Mix sugar, egg and butter together and pour into crust, ‘Then 
‘add pineapple ina layer. Slice bananas; top pineapple and then Cool 
whip on top. Then cherries and nuts. Chill in refrigerator, 


Judy Reynotds 
CHOCOLATE PIE 

1 baked plo shell ‘3 Tap. cocoa (unsweetened) 

2e. milk ‘4 Top. flour 

Beggs 2 Thep. buttor 

4 ersugar Yetsp.vanila 


Mix dry ingredients and set aside. Beat milk and eggs together. 
Add dry ingredients and butter to milk and egg mixture and cook 
slowly over stove until thickened, stirring constantly. (If not thickened 
by boiling stage, add more flour. Mixture should not boll.) Add vanil- 
la, Pour into pie shell. Cool before refrigerating. Top with whipped 


Juanita Stafford 
DREAM PIE 

2 envelopes Dream Whip® 24 serving size) pkg. JelL-O@ 

whipped topping mix [Brand chocolate flavor instant 

2%: cold mil ‘pudding and pie filing 

4 tsp. vanilla 1 Baked (@-inch) ple shel, cooled 


(BREADS, ROLLS & PASTRIES 
‘Or use any other flavor. 
Prepare whipped topping mix with 1 cup of milk and the vanilla 
as directed on package using large mixer bowl. Add remaining 1% 
‘cups milk and the pie filing mix. Blend, then beat at high speed for 
2 minutes, scraping bowl occasionally. Spoon into pie shell. Chill at 
least 4 hours. 


Leona Brooks 
‘Georgia Patterson 
STRAWBERRY PIE 


2e. seltising lour ‘Yee: confectioners sugar 
‘2 ticks butter 


‘Cream margarine and sugar with mixer; add flour. Spray cookie 
spread dough mixture in pan. Bake at 350" until light- 


8.0. cream cheese 1'Yee, confectioners sugar 


‘Bea cream cheese and sugar together. Add Cool Whip. Refi: 
crate until crust is completely cool. Spoon on top. Mix together 
T-quart sliced strawberries and 1 package strawberry glaze. 


‘Keron Dunn 
CONCORD GRAPE PIE 

3, Concord grapes ‘Yetep. grated lemon pee! 

‘3 Tosp. flour 2 Thep. buttor 

Ye, sugar 1 (Goch) ple chet 

‘atsp. salt 


skins from grapes. Bring pulp to boiling point. Press 
‘through sieve to remove seeds. Add skins to sieved pulp. Combine 
flour, sugar and salt; add to grapes. Then add lemon. Pour into pie 
shell. Dot with butter. Bake 10 minutes in 400° oven. Reduce heat 
‘to 350 and bake 30 minutes longer. 


‘Mary Jane Watson 


~%4 


Preheat oven to 350°. In medium mixing bowl, combine eggs and 
sugar, Add flour and milk, alternating each. Stir in vanilla, marga- 
rine and coconut until well blended. Pour mixture into 10-inch ple 
plate coated with cooking spray. Bake for 45 to SO minutes or until 
crust is golden brown, 


Shirley Bartley 
LEMON PIE 

Senge 4 Yee. sugar 

‘hes meted butter Jules of fs temon or 2 Toop. 

1 t8p. lemon extract 1 ple shot 

‘We, chopped pecans 


Preheat oven to 300°. Beat eggs; add sugar, then butter, lemon 
Juice and extract. Mix well and pour into crust and top with pecans, 
Bake 45 to $0 minutes. 

‘Ruby Crumbloy 


JAPANESE PIE 


soaps 1.6. coconut 
26. suger {ecraiine 

‘2 otloks butter 2 tsp. vanilla 
16. chopped pecans ‘Yetap vinegar 


‘Beat eggs, butter and sugar together. Fold in remaining ingred- 
cents with spoon. Pour into 2 unbaked pie shells. Bake at 300" for 55 
‘minutes. 


lose Patterson 
JAPANESE FRUIT PIE 

2 sticks margarine 4.2. coconut 

2e. sugar te pecans 

‘eos 1 chocolate chips 


EADS, ROLLS & PASTRIES 


‘Melt margarine; add chips and keep over heat until meted. Add 
remaining ingredients. Pour into unbaked pie shell. Bake at 350° for 
45 minutes. 


Ruby Crumbley 


OLD-FASHIONED EGG CUSTARD 


16, sugar 
244 Thep flour corn Sar 

3.0990 Cite pepeciole) atap, maton, 
temmk —_Gylantnéniy hare Onl, 


Combine sugar, flour and nutmeg. Beat 3 egg yolks and 3 gg 
whites. Add to dry ingredients. Beat well. Add milk. Stir in melted 
butter; pour into crust. Bake at 400° for 46-minute, reduce heat to/? 
325° and-bake-30-minutes longer, A/F -pLoce 


‘Combine powdered sugar and Jif until mixture resembles course 
crumbs. Reserve 3 tablespoons of the crumb mixture. Sprinkle the 
remaining over bottom of baked pie shell. 

in medium saucepan, combine the 4s cup granulated sugar, corn- 
starch and salt. Combine egg yolks and milk. Stir into granulated 
sugar mixture until well blended. Cook over medium beat, stirring 
constantly, until mixture comes toa boil. Cook and stir 1 minute long- 
fe. Remove from heat; stir in vanilla. Cool to room temperature. 
Pour into prepared pie shell. Preheat oven to 425". Beat egg whites 
at medium speed of electric mixer, about 1 minute or uni soft peaks 
form. Gradually add the 6 tablespoons granulated sugar about 1 tea~ 
spoon at a time, beating at igh speed of electric mixer 4 minutes or 
‘until stiff peaks form. Spread between egg whites on top. Sprinkle top 
‘with 3 tablespoons peanut butter mixture. Bake about 5 minutes. 
Cool. 


‘Shella Bartloy 


BREADS, ROLLS & PASTRIES 
PRALINE PECAN APPLE PIE 


recipe apple pie tsp. vanilla 
‘este real butter (not ‘es powdered) 
margarine) ‘Kc. chopped pecans, toasted 5 
+1 packed brown sugar ‘o 10 minutes 


Open center hole of pie. Cut 4 to 6 slits around the opening. 
‘Take out of aluminum pie pan and put in glass pie pan. Line cookie 
sheet with aluminum fol and place pie pan on sheet. Bake at 375" for 
hour. Take pie out of oven and cover with aluminum foil to keep 
from burning. Place pie back in oven and cook for 20 minutes more, 
Let pie coo! for t hour. 

In saucepan, combine butter, brown sugar and whipping cream. 
Bring o a bol over medium heat, stirring often. Boil for 1 minute and. 
‘remove from heat. Whisk in vanilla and powdered sugar until smooth, 
Pour mixture over pie slowly, spreading as you pour. Sprinkle pie 
with toasted pecans. 


Denise Grittin 


PIE CRUST 


2. selfing flour Yee water 
Ine. Crlsco 


(Cut Crisco into Nour with fork Add water; stir quickly.<Put on 
wax paper and chill. Makes 3 top and bottom pie crusts. Bake crust 
at 400° for 10 minutes for prebaked crust. The less you handle dough 
‘the better the crust will be. 


‘Keren Duna 
JANE'S PIE CRUST 

2c, plain flour ‘Tor more Thsp. ioe water (dough 

fp. sat ‘works better If chilled) 


Jeon shortening 


Mix flour, shortening and salt together with ice water. Roll out 
‘om a floured board. May be used as a pan pie or cobbler. 
Juanita Stafford 


ar 


ROLLS & PASTRIES 
PEANUT BUTTER PIE 


1 {9-nch) ple shot, baked Yee. peanut butter 
16. powdered sugar 


‘Mix; put in bottom of baked pie shell, Reserve 3 teaspoons to 
sprinkle on top of meringue. 


ming 
cee arte 
‘Hic margarine 1p tata 


Mix; cook until thick. Pour in pie shell 

Meringue: Beat egg whites. Add '4 cup sugar and 1 teaspoon 
vanilla. Beat until fluffy. Spread on pe; sprinkle with peanut butter 
imix and brown topping. 


Virgie Etheridge 


MILLION DOLLAR PIE 


{can Eagle Brand mk 4 large can crushed pineapple, 
Yee, lemon juice ‘rained 
‘large Coot Whip 1 mall can mandarin oranges, 


‘cat up 

2 grahom cracker plo crusts 
Combine Eagle Brand milk and lemon juice; add Cool Whip and 

rest of ingredients. Mix well. Pour into pie shell and chil, 


‘Ruth Taylor 
CHOCOLATE CREAM PIE 

Yeo. chocolate 3 Thep. buttor 

1%, eugar 41 Satep, vail 

Jseccormatarch 1 baked (®inch) ple crust or 1 

Yet salt ‘reham cracker crust 


In medium saucepan, sti together chocolate, sugar, cornstarch 
‘and salt; gradually add milk, stirring until smooth. Cook over medi- 
lum heat, stirring constantly, until mixture comes to a boil. Cook 1 
‘minute; remove from heat. Stir in butter and vanilla. Pour into crust 
Refrigerate. 

‘Ruth Taylor 


CUSTARD PIE 
4 eo08 2e- mike 
Wen sugar {eeream 
Met, salt dash of nutmeg 


Preheat oven to 450°. Line inch ple pan with pastry. Brush the 
Inside with white of epg. Chill. Beat eggs slightly with fork; add the 
‘sugar and salt; stir until blended. Add milk and cream; blend well. 
Gently pour custard into pie pan. Sprinkle nutmeg on top. Bake at 
430" for 10 minutes, then reduce heat to 300" and bake for 50 minutes, 

Juanita Stafford 


‘4 butter, melted ‘2099, wall beaten, 
16. suger ‘tap. vanila 

2 Tbep. flour 44 to 4 tap, cinnamon (option 
Yee buttermilk ‘'deep-dith unbaked ple shell 


Mix flour and sugar together. Cream butter in mixture. Add 
‘eggs, buttermilk and vanilla. Mix thoroughly. Pour into 1 deep-dish 
‘unbaked ple shell. Cook in preheated oven 10 minutes at 375°. Re- 
‘duce heat to 350° and bake for 30 minutes longer. 
1 prefer the smaller pies, so I add 1 more egg and up the sugar 
{0 1 Vcups. Reduce cooking time to 25 minutes. Also delicious if you 
add just a litte coconut. 
‘ita Rymer 


QUICK AND EASY PIE 


Mix lemonade, milk and Coot Whip (Iuse mixer) well, Pour into 
pie crust. Place in refrigerator for at least $ minutes before cutting. 
‘Must keep reftigerated after cutting. Make ahead and freeze for a 
Quick and easy dessert any time. 

Patsy Rains 
ss -9 


KIM’S PEANUT BUTTER CREAM PIE 


Crust: 

1 Yee. chocolate graham cracker Yee. sugar 

crumbs ‘4: butter or margarine, melted 
iting: 

1(8.02) pka. cream cheese, 1 tsp. butter or margarine, 
softened, softened 

4 ovaf peanut buttor 1 Sp. vanilla extract 

416, powdared sugar 1 ec whipped cream 


Combine crust ingredients; press into a 9-inch pie plate. Bake 
‘at 375° for 10 minutes. Cool. In a mixing bowl, beat cream cheese, 
‘peanut butter, powdered sugar, butter and vanilla until smooth. Fold 
in whipped cream. Gently spoon into crust. Garnish with chocolate 
‘graham cracker crumbs or grated chocolate, Refrigerate. 
‘Juanita Southeriand 
Kim'tiom’ 


PISTACHIO PINEAPPLE PIE 


211.02) pkg. Instant sugarfree 1 {9.02} container of frozen ight 
pistachio pudding mix whipped topping, thawed 
(8.02) can unsweetened 1 propared graham erackor crust 


Crushed pineapple with juice 


Fold together pudding mix, crushed pineapple and juice and 
whipped topping. Spread this mixture into graham cracker crust. Re- 
frigerate at least 1 hour before serving. 

Juanita Statford 


GRANDMA BESSIE’S BANANA CREAM PIE 


2c, slleed bananas (2 medium) __—_%4. Carnation nonfat dry mil 
4 (6 02) Keebler chocolate, teres, 

Mlavored pie crust 1 Tec water 

1 (serving) pkg. banana 11. Cool Whip Lite 
‘Sugarfree instant pusding mix 1 Tbsp. chooolate syrup 


Layer bananas on bottom of pie crust. In a medium bowl, com- 
bine dry pudding mix and dry milk powder. Add water. Mix well 
using a wire whisk. Blend in % cup Cool Whip. Pour mixture over 


‘BREADS, ROLLS & PASTRIES 


‘bananas. Refrigerate for about 15 minutes. Spread remaining % cup 
‘of Cool Whip evenly over filing. Drizzle chocolate syrup over top. 
Refrigerate until ready to serve. 
In memory of my grandmother. 
Charlene Hawking 


RICH MAN-POOR MAN PIE 


‘plneaple ses cut intte 3 can Egle Band ih 
4 small Cool Whip 

1 Sopveces te ta) We. fresh temeon jlce 

‘1: mandarin oranges 1 graham cracker shell 


Yee. nuts 


“Mix milk and lemon juice until thick. Fold in drained fruit, Mix 
{in Cool Whip. Pour in graham cracker pie shell. Refrigerate a least 
2 hours before serving. 


‘Mary Bovis 


FRENCH TOAST 


2 besten eggs Yt. salt 
Yeo ik ets. sugar 


Mix. Dip 4 slices bread, one at a time, in the mixture. Brown 
‘on both sides in hot skillet in margarine. 


‘Mary Jone Watson 


PARTY CHEESE BISCUITS 


2c. flour 2 sticks meted butter or 
2. Rice Kiispios ‘margarine 

26. sharp Cheddar cheeso, 

‘rated 


Mix together and drop very small amount on cookie sheets to 
‘make small biscuits. Bake in moderate oven until brown. 


‘Mary Davie 


BASIC CORN MEAL BISCUITS 


16. selfing com meal he shortening 
16: selfing lour 346 buttormil 


READS, ROLLS & PASTRIES 
‘Combine corn meal and flour in mixing bowl. Cut in shortening 
‘until mixture resembles coarse crumbs. Blend in enough milk to make 
‘a soft dough. Turn out onto lightly floured board or pastry cloth and 
knead gently 30 seconds. Roll out Yinch thick. Cut out biscuit with 
floured 2-inch biscuit cutter or sharp Knife. Place on ungreased bak 

ing sheet. Bake at 425° for 10 to 12 minutes, 
Eaith Parson 


CINNAMON RAISIN BISCUITS 


2. flour ‘he. shortening 

Yee, sugar ee: raising 

Tap. cinnamon Sito Te. buttermilk 
Frosting: 

%he, powdered sugar 203 top. milk 


{In large bow!, combine flour, sugar and cinnamon. Cut in short- 
‘ening. Stir in raisins. Stirring with a fork, add enough buttermilk to 
form soft dough and mixture leaves sides of bowl. Turn dough onto 
floured surface and knead until no longer sticky. Roll out ¥-inch 
thick; cut with 2 Vsinch cutter. Place on ungreased cooking sheet with 
sides touching. Bake at 450° for 10 to 15 minutes or until golden 
brown. Cool. 
Tn small bowl, combine powdered sugar and enough milk for 
desired frosting consistency. Frost warm biscuits. 
‘Sherry Boxter 


EASY OLD FASHION COBBLER. 


46. soltsing flour 120 oz, can peaches or rut of 
4 Yk. sugar ‘choice In heavy syrup 
e-mail 1 stick butter 


Preheat oven to 350’. Melt butter in baking dish. Just before the 
‘butter has completed melting, mix lour, sugar and milk until smooth. 
‘When butter has melted, put fruit and syrup into hot melted butter. 
Pour flour, sugar and milk mixture over fruit. Don't worry fit doesn't 
‘cover all of your fruit. When it rises it will cover your fruit completely. 
‘Bake until golden brown. 

Maney Burton 


[SREADS, ROLLS & PASTRIES 
PEACHES AND CREAM COBBLER 
4. unsifted set-rsing Nour 16 0x pesch slices, drained 


‘Combine flour, pudding mix, milk, margarine and egg. Beat 2 
‘minutes at medium speed; pour into 9-inch square baking pan. Top 
‘with peach slices. Combine the ¥:cup sugar, cream cheese and 3 table- 
‘spoons reserved juice; mix until smooth. Pour mixture over peaches. 
‘Combine the tablespoon sugar and cinnamon; sprinkle over cobbler. 
Preheat oven to 380°. Cook for about 1 hour or until top is brown. 
Make sure to grease 9-inch baking pan. 

‘Note: Cobbler firms as i cools. 

Refrigerate leftovers. 


EASY FRUIT COBBLER 


1 stick buter or margarine Je. flour 
46. augar Yetsp. sant 
1 t8p. Baking powder the mile 
2 Vac. awostaned peoches or 


Melt butter in a 2quart dish; mix remaining ingredients and 
‘pour over melted butter. Do not stir. Crust rises tothe top. Bake 40 
to $0 minutes at 350°. May sprinkle sugar on top before putting in 
the oven. 


Unde Smith 
HUSH PUPPIES 

2, selfrtsing com meat 1.006, beaten 

46. milk ‘Ysred bell pepper, chopped 

‘We. chopped onions ‘Ye-green bell pepper, chopped 


Heat 2-inch (deep) oil to 375". Combine remaining ingredients. 
Mix well. Drop by rounded teaspoonful into hot oil. Fry a few at a 
time until golden brown. Drain on paper towel. Makes about 2 dozen. 

Ethel Ledford 


With hand, make patties 2-inches across and V-inch thick. Drop 
into 4 cups boiling liquid from chicken or cured ham. Cook 10 min- 
utes oF until done, 


arbare Barty 
MEXICAN CORNBREAD 
16. come eat 
Hews 
1 e bitrik {pe itpeno pepper 
{ small car erameatyle com rg ele 
1Wlornied eaaircemne Wwe roca popper 
Mix together and bake a 40" for about 20 minutes 
‘heron Heine 
Sy ne teen 
KENTUCKY CORNBREAD 
1 46. etteing mest 1 (2) can eremetye corn 
1leox)ewton sur eeem Me idee 
2 ol oes tensa 
1 Se non choppd 


‘Mix all ingredients together. Bake in oven at 40° for 30 minutes 
or until done. 


BREADS, ROLLS & PASTRI 

‘Combine cornmeal, salt and soda; blend. Stir in shortening: add 
‘sur eream, corn and eggs and mix well. Add green chiles and cheese 
and sti. Pour in greased 9 x 13-inch pan and bake at 375° for 38 to 
40 minutes. 


Metynda Patterson 
BRAN MUFFINS 

Be. flour 17 Yee: Raisin Bran or 18 02. box 

9, sugar 4 af. buttermile 

‘top, baking powder 116, Wesson ol 

1 Yap sat 4 eage, beaten 


Mix flour, sugar, salt and baking powder. Add cereal, oil, milk 
‘and egg. Stir Well. Bake in muffin pan in 400" oven for 15 to 20 min- 
‘utes, Multfin mix will keepin refrigerator for 6 weeks. Can haf recipe 
i you like. 


‘Mary Jane Watson 


APPLESAUCE MUFFINS 


‘se: margarine, softened 
ed crnamon $iap. bing node 
‘ru 
ap. pound lower setae: ete 


Ina mixing bowl, cream sugar and margarine. Add eggs, one at 
‘time, beating well after each addition. Combine dry ingredients; add 
to the creamed mixture alternating with applesauce. Mix just until 
‘combined. Fill greased or paper-ined muffin cups % full, Bake at 
'380' for 20 to 25 minutes. Makes 1 ¥: dozen. 


‘the, applesauce 1 tsp. soda 
Yee. sugar ‘top. cinnamon 

‘4. plan nonfat yogurt ‘Me tsp, nutmeg 

1 tsp. vanilla, Yee. chopped: 

‘egg whites ‘1 chopped, peeled apple 
2eakoupese tour 11: ripe bananes, mashed 
‘etap sk 


BREADS, ROLLS & PASTRIES 


Ina large bowl, cream applesauce and sugar. Ina separate bowl, 
‘mix yogurt and vanilla. Add egg white and beat thoroughly. Add 
‘mixture to applesauce and sugar; mix well. Sift together flour, salt, 
‘baking soda, cinnamon and nutmeg. Combine dry ingredients in bow! 
‘with wet ingredients; mix until well blended. Add frult and nuts and 
‘mix well. Pour into a well-greased and floured 9 x S-inch loaf pan, 
Bake at 350" for 1 hour. Let cool in pan (10 to 15 minutes). 


Berthe! Stafford 
MONKEY BREAD 
‘4-cans biscuit (plan, no flaky or 4. butter 
utter. ‘e. brown sugar 
1 tsp. clnnamon ‘fap. elnnamen 


Ye sugar 


‘Mix 1 teaspoon cinnamon and 1 cup sugar together. Cut biscuits 
with scissors into 4 pieces. Take sugar-cinnamon mixture and put into 
large plastic storage bag. Take biscuit pieces and place in bag and 
shake until sogar/cinnamon mixture has coated the pieces. (Do a litle 
bit ata time and it will coat better.) Spray tube or Bundi pan with Pam 
‘and place coated biscuits into pan. In saucepan, bring brown sugar, 
butter and cinnamon to a boil. Remove from heat and pour evenly 
‘over biscuit pieces. Bake at 350° to 375° for 30 t0 40 minutes or until 
brown, 


Nadine Flood 
Saeen Patterson 


STRAWBERRIES AND CREAM BREAD 


In a mixing bowl, cream butter and sugar until fluffy. Beat in 
eggs, one ata time. Add sour cream and vanilla; mix well. Combine 
flour, baking powder, baking soda, salt and cinnamon; stir into 
creamed mixture just until moistened. Fold in strawberries and % cup, 
‘nuts. Pour into greased 8x 4x 2-inch loaf pan. Sprinkle with remain- 
ing nuts. Bake at 350° for 1 hour or until a toothpick inserted near 
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BREADS, ROLLS 4 PASTRIES 
the center comes out clean. Cool for 10 minutes. Remove from pan 
10 a wire rack to cool completely. 


Juanits Stattord 
PUMPKIN BREAD 
3 Ye. sifted plain four 4.0905, beaten 
2 Thep, soda Sectwater 
1 Tosp. salt Teel 
2 Thep cinnamon te nuts 
2 The. nutmeg 1 (16 02) can pumpkin 


‘Combine flour, soda, salt, cinnamon, nutmeg and sugar in large 
bowl, Add eggs, water, ol and pumpkin. Stir until well blended, Add 
‘nuts; mix well. Pour into 3 wel-greased and floured coffee can or loaf 
pan. Bake 1 hour at 380°. 

Barbara Bartley 


QUICK SOURDOUGH BREAD 


Sep tant teeter 

. wee 
2trerwarmuater vote 
2 pkg, Rapa yeast 


Grease a large bowl. In another bowl, mix all ingredients and 
‘make a stiff dough. Place dough in greased bowl: brush with oll. Cov- 
ex with dish cloth and let set in warm place until it doubles. Push 
dough down and knead well. Divide into 3 or 4 loaves. Knead each 
loaf 8 to 10 times. Place in greased loaf pans; brush with oil. Cover 
and let rise until about doubled. Bake at 306° for 35 to 40 minutes. 
‘Cool on a wire rack. 


‘Sherry Baxter 
QUICKIE ROLLS 

2, selfing four ‘he. warm water 

‘he. sugar ‘pkg. yeast 

‘We: shortening, melted 


‘Combine all ingredients. Mix well and drop by spoonfuls into 
wellgreased muffin tins. Bake at 400° for 15 minutes, ‘Makes 12. 
‘Mary Jane Watson 


READS, ROLLS & PASTRIES 
FEATHERLIGHT ROLLS 


‘Yee. shortening 2.0998, wall beaten 
2. milk, scalded and cooled ‘ec lukewarm water 
6, sifted flour See. sugar 

2 pig, youst 2p. sat 

butter 


‘Add shortening to milk while milk is still warm. When milk has 
cooled, dissolve yeast in water and add to milk. Add sugar, salt, eggs 
land flour; beat well. Let rest in bowl about 20 minutes. Knead dough 
for a minute or two. Fill greased muffin pans full or make out roll 
Let rise until double in bulk. Bake in hot oven at 425" for 20 minutes 

Brush with butter after removing from oven. Makes about 36 rolls. 
‘Only one rising is needed for this recipe. 


‘Mary Jane Watson 


LAST-MINUTE ROLLS 


2 pk. youst or cakes 
‘we. warm water 
3 ee. sited flour 


About 1.4 hours before dinner: Into scalded mitk in targe bow!, 
stir sugae, salt, and shortening. Cool until lukewarm. In small bowl, 
sprinkle or crumble yeast into warm water. Stir until dissolved. Stic 
{nto lukewarm mifk mixture. Add flour; str until well blended, about 
minute, Cover with towel and let rise until doubled. Str batter well, 
then beat vigorously about minute. Fill greased muffin pan cups or 
pinch off and put in pan. Bake at 400° for about 25 minutes, Makes 
1 dozen, 


‘Susan Patterson, 
SPOON ROLLS 

1 oko. dry yeast 3c, melted shortening 

2 lukewarm water See suger 

4 beaten epg 4 be flour 


In a large bow! that can be covered, mix water and yeast until 
dissolved. Add beaten egg and shortening. Stir well. Add sugar and 
flour; mix well. Spoon into greased muffin pan. Bake at 425° for 10 


(BREADS, ROLLS & PASTRIES 


{0 15 minutes. Store, covered, in refrigerator. Does not have to rise 
before baking. 


Wands Flood 
Mae Dunn 
YEAST ROLLS 
1 ka. yoast 4: self-ricing flour 
Meo 


warm water 


Dissolve yeast in warm water. Then add to rest of ingredients, 
Bake at 450° for about 10 minutes. If you do not use all of the dough 
it can be stored in airtight container in the refrigerator for later use. 

Jennifer Duvall 


QUICK ROLLS 
2. velfising four tem 
4 Toop. mayonnaise 
Mix flour and mayonnaise, then add milk. Pour into 12-cup 


‘muffin pan which has been greased and floured. Bake 10 minutes or 
‘until golden brown at 450°. 


‘Sherry Baxtor 
ICEBOX ROLLS 

4 6. shortening Yeo. warm water 

41 Yatap salt 3.0998, slighty beaten 

a Thep. sugar 7¥re. Nour 

40, boling water Ye water 

2 pig ative dry yoast melted butter 


In small bowl, combine shortening, salt and sugar; beat with 
‘spoon until smooth and creamy. Add boiling water; stir until smooth. 
Set asde to cool to lukewarm. In large bowl, sprinkle yeast over %cup 
‘warm water; stir until dissolved. Add shortening mixture to yeast. 
Stir in eggs; mix well. Add flour alternately with 1 cup water. Beat 
‘until smooth. Grease top of dough with butter. Cover bowl tightly 
and refrigerate. Will keep 5 to 7 days. Bake at 400° for 15 to 20 
minutes. 


‘Sherry Baxter 


ROLLS 
2 Thep. shortening 3103 %6, selfing flour 
4 tsp. sugar 1 top, salt 

4 0, lukewarm water 1 pkg. dy yeast 


Dissolve yeast in lukewarm water. Cream shortening, salt and 
sugar, Add flour and yeast water. Make in desired rolls. Let rise in 
‘awarm place. Butter tops before rising. Cook at 350 for 100 15 min« 
tutes. Take out of oven and butter top again, 


Florence Leonard 
‘Senta Stattord 
ANGEL ROLLS 
1 pho. yeast 4 Tsp. sugar 
Yee. aifted flour 1 tap, salt 
1 t8p. soda 1 shortening 
3 tap, baking powder 2. buttermilk 


Dissolve yeast in 2 tablespoons lukewarm water. Sift dry ingre= 
dents Cogether; cut in shortening. Add yeast mixture and buttermilk; 
‘knead until dough holds together. Roll out to 5 to Meinch thick. Cut 
with biscuit cutter. Fold in half as for Parker House Rolls. Place on 
baking sheet, Bake at 400° for 15 to 20 minutes. Dough may be frozen 
or chilled for later. Makes 3 dozen rolls (approximately). 


Barbara Bartley 
IMA LEE’S ROLLS: 

‘9 Top. Crisco 1 Ye. tukewarm water 

‘2 Tbsp, sugar 4 all-purpose flour 

4099 1 tsp. salt 

1 yeast cake 


Dissolve yeast in water; gradually stir in rest of ingredients. 
Dough will keep for several days in the refrigerator. Make out rolls, 
Let rise 1 hour before baking. Preheat oven to 425° and bake 10 to 18, 
‘minutes. 


{Ima Lee Caylor 
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CAKES, COOKIES & DESSERTS 


4 sick buttor Seage 
4 tap. soda 4 Toep. vinegar 


‘Combine cake mix, cocoa, vanilla, buttermilk, food coloring and 
‘eggs. Blend with mixer until moist; add soda and vinegar. Beat with 
‘mixer for 4 minutes. Pour into greased and floured pans. Bake at 350° 
for 20 t0 25 minutes. 


Frosting: 

118.02) cream cheese 1 top, vanila 

4 stick butter 1 ec chopped nuts 
1 box confectioners sugar 


Mix everything except nuts until smooth, then fold in nuts. Tee 
between layers, top and sides. 


‘Nancy Burton 
DANISH CAKE 

3 2. four (plan) 

4 Wesson oll 1%. vanilla 

1 Yke. agar 4 ecnuts, chopped 

4 6, butter 16. dates, chopped 

eta. soda 
‘Mix all ingredients. Bake at 300° for 40 minutes in tube pan. 
Filing: 

46. sugar ‘2 Toop. white Karo syrup 

Yee. buttermilk Yee. butter 

‘ets. soda, mixed with ik ‘Tean or 16, coconut 


“Miscall ingredients in saucepan until it drops off spoon in hunks. 
Pour over warm cake. 
‘Grace Gladden 
Kaye K Giodden 
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‘COOKIES & DessenTs 
CHOCOLATE SHEET CAKE 


2e. sugar 1 tsp, vanilla 
2 eggs tool 

2 plan four 4 water 

4 tsp. soda 4 stick butter 
Yetap. salt 4 top. coves. 
yen butter 


‘Mix and boil oil, water, butter and cocoa for 1 minute, Mix with 


Frosting: 

1 otick margarine 4 Toop. coco 
1 hox powdered sugar ‘4 Toop. milk 
1 fap. anita 


“Melt margarine in saucepan. Add milk and cocoa. Bring to boi; 
remove from heat. Add sugar and vanilla. Beat to spreading 
‘consistency. 


‘Sharon Gladden 
CHERRY WALNUT CAKE 

1 box white cake mix Yh, maraschino cherry juice 

2 top, almond extract 2 09 whites 

tec water ‘8 mereschine cherries finaly 

‘We. chopped walnuts ‘chopped 


Place cake mix, cherry juice, almond extract, egg whites and 
water in mixing bowl. Blend with electric mixer on low speed. In- 
crease speed to medium (beat 4 minutes). Add cherries and walnuts. 
Pour into 2 greased and floured cake pans. Bake in preheated 350° 
‘oven for 30 minutes. Ice cooled cake with Buttercream Frosting. 


‘Buttercream Frosting: 
11h, powdered sugar Yee. soft margarine 
‘ate eat tsp. vanilla 
to 4 Thep. mil 

Mix all together and beat well. Spread over cake layers. 


Charlene Hawkins 
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‘CAKES, COOKIES & DESSERTS 
BESSIE’S TURTLE CAKE 


1 box devil's food cake mix Yee. mile 
1 bag Kraft caramels 


Mix cake according to directions. Pour half of batter into 
greased 13 x 9inch pan. Bake 1S minutes at 375". Set out to cool. 

Tn a saucepan, melt caramels and milk on low heat. Then pour 
‘onto cake, Let cool until caramel is firm. Pour remaining batter over 
caramel. Bake until done. Cool, 


Ting: 
Yee buttor 1 tsp, vane 

2 Tbsp. cocee 1 box powdered sugar 
‘6 Thep. Coca-Cola 16. chopped muta 


Bring to boil the butter, cocoa and Coke. Remove from heat, 
‘Add sugar, vanilla and nuts; mix well. Pour over cake, 


‘Minne Henry 
HUMMINGBIRD CAKE 

3. alkpurpose flour 16, vogotable ol! 

Be. wugar 1 Vetep,vanila extract 

1 tap. aking soda 1 (8 02} can crushed pineapple 

‘tap, salt {undrained) 

1tsp, ground cinnamon 1. pecens, chopped 

3 egos, Deaton 2. Bananas, chopped 


‘Combine flour, sugar, baking soda, sat and cinnamon in a large 
mixing bowl. Add eggs and oil, stirring until dry ingredients are 
‘moistened. Do not beat! Stir in vanilla, pineapple, pecans and 
‘bananas. Spoon batter into 3 greased and floured inch round cake 
pans, Bake at 350" for 25 to 30 minutes or until a wooden pick inserted 
{nthe center comes out clean. Cool in pans for 10 minutes. Remove 
from pans and cool completely. Then frost with icing. 


Hummingbied Frosting: 


1 (8.02) pho. cream cheese, 1 (18 02) phe. powdered suger, 
softened sed 

‘he, butter or margarine, 41 tp. vanilla extract 
‘softened ‘Yee: pecans, chopped 


pony = 103 — 


(CAKES, COOKIES & DESSERTS 

‘Combine cream cheese and butter, beating until smooth. Add 
powdered sugar and vanilla; beat until light and fluffy. Spread frost- 
ing between layers and on top and sides of cake. Sprinkle pecans 
‘on top. 


‘Linda Savth 
Hattie Mentooth 

LIGHT FRUIT CAKE 

the, brandy 1(@ 02) can unsweetened 

4(6 oz} can frozen orange juice Pineapple tidbits, drained 

‘concentrate, ‘26. alkpurpose flour 

(undated) 1 Se tap, aking soda 

1 a cranberries, ‘etapa 

110-02) pkg. pitted dates, Yeap. ground cinnamon 

‘chopped ‘tsp. ground nutmeg 

1 6. chopped pecans ‘4 top. ground allspice 

1 Toop. grated orange rind vegetable cooking spray 

1 top. vanilla extract Yee. brandy 


Combine brandy, orange juice and cranberries in a large bowl; 
‘cover and let stand 1 hour. Combine dates, pecans, orange rind, vanil~ 
Ja, eegs and pineapple. Add to cranberry mixture; stir well. Combine 
flour and next $ ingredients. Add to fruit mixture; sir well. 

Spoon batter into a 6-cup Bundt pan coated with spray; bake at 
325" for 4S minutes or until a Wooden pick inserted in eake comes out 
‘lean, Coo! eake in pan for 20 minutes; remove and cool on wie rack. 
Bring 4 cup brandy to boll let cool. Moisten several layers of cheese- 
‘loth in brandy and wrap cake. Cover with plastic and foil and store 
in a cool place at least 1 week before serving. Serves 16 (about 181 
calories). 


Lorene Keener 


RAVE REVIEWS CAKE 


1 box white or yellow cake mix +e: chopped nuts (pecans or 
1 (@ serving size) pk. Jell-O ‘elnats) 

Instant pudding mix vanila) ease 

4 he. water 2 ¢-eoconut use 4 pkg. frozen) 
wool 


Combine cake mix, pudding mix, water, eggs and oll in large 
‘mixing bowl Beat at medium speed for 4 minutes. Stirin coconut and. 
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(CAKES, CooKES & DESSERTS 


‘nuts and mix well. Pour into well-greased and floured pan. Bake at 
350° for 38 minutes. Coo! in pan. 


‘Coconut Cream Cheese Frosting: 


2. Angel Flake coconut 3 Yee. confectioners sugar 
‘4 Top, butter or margarine 2 tsp. ik 
4118-02) pkg. cream cheese Yetsp. vanila 


Saute % cup coconut in 2 tablespoons of butter in skillet until 
golden brown, stirring constantly. Remove from heat and spread on 
4 paper towel to cool 
‘Cream remaining butter with cream cheese. Add sugar and milk 
alternately in small amounts, beating well after each addition, Blend 
in vanilla and remaining coconut (1 % cups). Add nuts and mix well 
Spread on cake. Garnish with brown coconut. 
Judy Reynotds 


APPLE BLOSSOM POUND CAKE 


Mix together oil and sugar; add eggs and apples. Combine flour, 
soda and spices. Stir into apple mixture; add vanilla and raisins. 
Place in a greased and floured tube pan and bake at 350° for 1 hour 
and 10 minutes or until done. 
Leone Brooks 
Georgie Petterson 


CREAM CHEESE CAKE 


4 box yellow cake mi 2 (8 or) cream cheese (oom 
3.0908, temperature) 

Ywovoll 1 (Bez) sour cream 

wee. sugar 


Preheat oven to 350°. Set aside 1 cup cake mix. Mix rest of cake 
imix, 1 egg and oll together. Press into bottom of a9 x 13 pan. Put 
in oven and turn on top broiler and lightly brown; take out of oven and 
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‘CAKES, CoomiES a DesseRTs, 


turn oven back to 350°. Mix sugar, 2 eggs, sour cream, cream cheese 
‘and 1 cup cake mix together until ended, about 2 minutes on medi- 
uum speed. Bake for 30 to 35 minutes until light brown on top and 
sides. 


‘Martha and Kathy Baxter 


11 buttor 
1b: Be) sugar 
1b. (6) sifted flour 


8 e998, separated 
11Yelb, pineapple or elton 


Let butter and eggs come to room temperature. Cream butter 
and sugar thoroughly. Add egg yolks. Then add lemon extract, Use 
‘up of flour to dredge eit and nuts. Then add flour, fruit and nuts, 
Fold in well beaten ogg whites. Bake exactly 3 hours in low 250" oven, 
Raisins may be puffed by dropping in water which has been brought 
tora boll and then the unit turned of, Let stand for 15 minutes. 
12 bancde /[tileppes! C6), sone Brooke 
cera Batterson 


BROWN SUGAR POUND CAKE 


1 box light brown sugar Seve 
2. plain our 1 eewhite sugar 
4 ec setting flour 1 tsp, vanilla flavor 
emi tenuate 

16, oll or butter 


Mix all the ingredients together and bake 1 % hours at 325°. 
Shirley Bartley 


PEANUT BUTTER CAKE 


ease 
2erfiour 
2e.oats 
‘Yet. vantla 


Press on cookie sheet. Cook at 350° about S minutes. 
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Frosting: 
2.6. powdered sugar ‘Yee. peanut butter 
‘Yee. Pet milk 
‘Add more milk, if needed. 
‘Sheila Bartley 
GERMAN CHOCOLATE CAKE 
1 box German chocolate cake mis, prepared as directed 
‘Coconut Pecan Frosting: 
16. evaporated milk (can use ‘stick margarine 
‘whole milk) ‘tsp, vanilla 
16, sugar ‘ean coconut (16) 
3.699 yolks 1c: chopped pecans 


In heavy saucepan, combine milk, sugar, egg yolks, margarine 
and vanilla. Cook over medium heat approximately 12 minutes, stir= 
ring constantly until mixture thickens. Add coconut and pecans. Beat 
‘until cool enough for spreading consistency. Makes enough to ice top 
and between layers. 


K. Gloddon 
‘Srbce\Gladdn tome) 


BROWN SUGAR POUND CAKE 


3. plain flour 
tem 

1 tsp. baking powder 
1 tap. vanilla 


Cream sugar, margarine and Crisco, one at atime. Add milk, 
‘Stir in flour, baking powder and vanilla. Bake at 380° for 1 hour. 


Caramel Icing: 

2 o. light brown sugar pinch of salt 
‘he, evaporated milk Setsp.vanila 
Yee, margarine 


Boil hard 1 minute or so. Remove from heat, cool, beat well and 
spread on cake. 
Virginia Etheridge 


2 Yee, selsing flour 4.6. pocens 
‘tap. each: cloves, allspice, 41: English watts 
‘nutmeg and mace eos 

1 top. elonamon Yersugar 

1 tsp. vanila {1 orange juice 
41 Ye ralsins ‘ee. margarine 

4 6, chopped dates 2 top. lemon jlce 
26. dleed citron 5 fresh oranges 


Cream butter, sugar and eggs together. Then add flour, spices, 
‘vanilla, orange and lemon juice; mix well. Add rest of ingredients and 
Inix. Pour into greased and floured pound cake pan. Bake at 325" for 
14 hours. Remove from pan at once. Squeeze fresh orange over cake 


every 3 days and keep ina cool place. 
‘fee wae 
‘ite 
Ieotiy Boxter 


MANDARIN ORANGE DELIGHT CAKE 


1 box yellow or orange cake mix ec. oll 
4 small con undrained mandarin 4.0568 

‘ranges, 

Mix together and bake 30 minutes at 325° in 13 x9 floured and 
‘greased pan. 
Topping: 

4 large can undained crushed 4 email instant pudding 

pineapple ‘or varia) 

1 (@ or) Cool Whip 


‘Mix pineapple and pudding and stir until thick. Add Cool Whi 
Frost cake with topping and keep refrigerated. 
‘Martha and Kathy Baxter 


UPSIDE-DOWN GERMAN CHOCOLATE CAKE 
4 pkg. German chocolate mix 4 stick butter 

4 box confectioners sugar ‘te, pecans 

4 (Boz) cream cheese 412, shredded coconut 
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\SAKES, COOKIES & DESSERTS 
Preheat oven to 350°. Spray 13 x 9 pan with Pam. Sprinkle 
pecans and coconut into bottom of pan. Mix German chocolate cake 
‘mix per package directions. Pour over pecans and coconut, Warm 
‘ream cheese and butter to room temperature, then mix in confection- 
fers sugar, Spoon over cake batter and bake 30 minutes at 350°. 


Belinda Elrod 

athy Baxter 
PRUNE CAKE 

4. butter 1 889. cinnamon 

tsp. sour cream 4 tp. allsplee 

Yevsugar 4 top. nutmeg 

‘e908, vided 1 cc stewed chopped prunes 

1 Toop, soda, dissolved in 2 2.6. salesing flour 


‘Toop. hot water 


‘Cream butte, sour cream, sugar and 3 egg yolks together. Mix 
soda, spices, prunes and flour into mixture, beating well. Fold in 3 
stifly beaten egg whites. Bake at 350° in layers for 30 minutes oF 
‘until done. 


Pilling: 
4 699, wol baton 16. stowed chopped prunes 
Yee. nuae 2 Thep. butter 


Mix all ingredients, except vanilla, in saucepan and boll for 1 
‘minute. Add vanilla flavoring and cool before putting on top and 
between layers of cake. 


Goorgia Patterson 
etny Baxtor 

ITALIAN CREAM CAKE 

1 stick margarine ‘See. vegetable shortening 

2c. sugar Seg yolks 

26. our (pale) 1 isp. coda 

46. buttermilk ‘tsp, vanilla 

1 pkg. frazen coconut {1 chopped nuts 

‘5.099 whites, stil besten 


(Cream margarine and shortening. Add sugar and beat until mix- 
ture is smooth. Add egg yolks and beat well. Combine flour and soda, 
‘Add to creamed mixture alternately with buttermilk. Stir in vanilla, 
‘Add coconut and nuts and fold in egg whites. Pour batter into 3 
‘greased and floured 8-inch pans or 2 (9-inch) pans. Bake at 350" for 
25 minutes. 


Italian Cream Cake Frosting: 

1 (8.02) pkg. cream cheese, 1 box powdered sugar 
1 c. chopped nuts 

1 stick margarine 1 tsp. vanilla 


sugar and 
mix well. Add vanilla and nuts; beat until smooth. Spread on 


‘Leona Brooks 
Georgie Patterson 
CREAM CHEESE POUND CAKE 
1 Yee, buttor 1 Yetup. vant 
41 (0.02) cream cheese ‘2. all-purpose flour 
3. sugar tap. alt 
large eggs 


Mix butter and cream cheese at medium speed with a mixer 2 
‘minutes or until creamy. Gradually add sugar, beatin Sto? minutes. 
‘Add eggs, ove ata time; beat. Add vanilla, mixing well. Add flour 
and salt. Gradually add butter mixture, beating at low speed, then 
Pour batter into a 10-inch rube pan. Bake at 300° for 1 hour and 48 
minutes. 


Barbara Bartley 
STRAWBERRY REFRIGERATOR CAKE 


Preheat oven to 350°, Grease and flour 13 x 9x 2-inch pan. For 
cake, prepare, bake and cool, following package directions for basic 
recipe, Poke holes I-inch apart in top of cake using handle from 
‘wooden spoon, Puree thawed strawberries with juice in blender. 
‘Spoon evenly over top of cake allowing mixture to soak into holes. 

For topping, prepare pudding mix following package directions 
using 1 cup milk. Fold whipped topping into pudding mixture. 
‘Spread over cake. Garnish with fresh strawberries, Reffigerate at 
least 4 hours, Makes 12 servings. 


Melt butter in 13 x9 baking dish. Mix by hand the next 5 ingredi- 
‘ents, Mix and pour over melted butter. 

‘Sauce: Mix 2 cups sugar, 4 cup cocoa and hot water. Pour over 
‘cake batter; do not stir. Bake 25 o 30 minutes at 350°, Cake will float 
like an island. Serve with ice cream while warm. 


Kathy Baxter 
WALNUT POUND CAKE 

Yb, buttor 1 tp. vane 

Sz plain flour 1 tsp. baking powder 

36, sugar 1c. swoot mle 

Segoe 16. black walnuts, chopped 

‘tap. rum flavor 


Mix all ingredients well. Beat egg with rum and vanilla. 
butter and sugar; beat until soft, then add dry ingredients. Bake at 
320° for 80 minutes in a tube pan or Bundt pan. Cool for 15 minutes. 

Berthel Statford 


3. plain flour 2e. sugar 
1 tsp. soda Aeoes 

Ya tap, baking powder ‘isp. vanita 

% tp. salt 1 tsp. lemon 

2 sticks margarine 1. uttermlc 


ant 


Sift first 4 ingredients together. Cream margarine and sugar 
‘until light and fluffy. Add eggs, one at a time, then add flavorings and 
‘mix well. Add lour alternately with buttermilk, beginning and ending 
with flour. Pour into a floured and greased 10-inch tube pan. Bake 
about 1 hour and 10 minutes in 350° oven. 


Virginls Etheridge 
BABY FOOD CAKE 
4. Mazola ott 1 top. cinnamon, loves and 
2c, sugar vanila 
Seuss 124 oa) Jars baby frit (plums. 
2 serising flour ‘and prunes work goed) 
Mis all ingredients and bake in 350° oven for 45 minutes. 
Virgins Etheridge 
COCOA COLA CAKE 
2e.tlour See, butter 
26 sugar 2eges, boston 
46. butter 1 tsp. vanilla 
3 Tbsp. cocoa {er miniature marshmallows 
fevcole 


In a mixing bowl, combine the flour and sugar; set 
saucepan, bring butter, cocoa and cola to a boil stir into dry ingredi 
cents. Stir in buttermilk, eges, vanilla and marshmallows; mix wel. 
Pour into a greased 13 x 9 x 2-inch baking pan. Bake at 350° for 35, 
‘minutes or until cake tests done. Spread icing over hot cake. 


Ieing: 
Yee. buttor 3 Yee. confectioners sugar 
203 Thsp. cocoa 11: chopped nuts 

6 Thsp. cola 


‘Combine butter, cocoa and cola in saucepan; bring toa boil. Re- 
move from heat; stir in sugar and mix well. Spread over hot cake. 
‘Sprinkle with nuts. Cool before cutting. 

‘Sherry Baxtor 


Ina medium bow, combine flour, sugar and 2 tablespoons cocoa. 
Stir in milk, oil and vanilla until smooth. Spread in an ungreased 
‘S-inch square baking pan. Combine brown sugar and remaining 
cocoa sprinkle over batter. Pour hot water over all; do not stir. Bake 
at 380° for 35 to 40 minutes. Serve warm. Top with whipped cream 
or lee cream, if desired. 


‘Sherry Baxter 
PLAIN CAKE LAYERS 

3. slfisng flour 1 Ye. smoot mi 

1%e sugar Seas 

46, Graco shortening 1 t9p.vania 


Cream shortening and sugar until creamy. Add eggs, one at 
time, Add vanilla. Add flour gradually with milk. Makes 3 layers 
Bake at 380° for 25 or 30 minutes. Frost with any frosting. 


“Mix sugar, oll and eggs. Measure flour, salt, soda and cinnamon; 
sot aside. Add 4 cup orange juice and vanilla to flour mixture. Then 
‘add apples and coconut into flour mixture. Bake at 325° for 1 hour. 

Betty Parrott 


QUICK ITALIAN CREAM CAKE 
1 box butter cake mix ‘Yee. shredded coconut 
et 13 - 


(SAKES, COWES & pessenTs 


cing: 
4 stick butor 1 box confectioners sugar 
1 (8.02) eream cheese ‘1: finely chopped pecans 
1 tsp. vanilla flavoring ‘ber shredded coconut 


‘Mix cake as directed on box and add ¥4 cup shredded coconut 
in batter. Bake at 350° in 3 (8-inch) cake pans about 15 minutes, 
Ting: Soften butter and cheese to room temperature and cream 
together with other ingredients. Ice cake after cooling. 
Elizabeth Holcomb 


(CHOCOLATE ECLAIR CAKE 


{oxaratam econ gent, 
‘02. pkg. Fronch vanilla pudding 9.x Cool Whip, thawed 
Uinatant 


Fudge Frosting: 
white sugar Yee ik 
‘tap. salt Yee, butter 
‘hencoces tsp. vanila 


Butter a 13 x 9-inch Pyrex dish and line with graham crackers 
(not crushed). Mix together pudding and milk; fold in Cool Whip. 
Pour half of this mixture over graham crackers. Place another layer 
of graham crackers over this and pour rest of the pudding mixture 
lover crackers. Lay a third layer of graham crackers on top (takes 
about % box). Frost top layer with Fudge Frosting and let sit all day 
(or night in refrigerator. 

Fudge Frosting: Combine sugar, salt, cocoa and milk. Heat slow- 
1y; bring toa boll and cook 1 minute. Remove from heat; add butter 
‘and vanilla. Cool. Beat until smooth and spread over crackers. 

‘Mary Jane Watson 


CHOCOLATE SHEET CAKE 


41. cold water 2. each: sugar and flour 
1 stick margarine Yee. buttermilk 
ee, ealad oll 1 tsp. soda 
4 Tbsp. coces 2egoe 

Ieing: 
4 stick margarine 1 box powdered sugar (3 % ©.) 
ee. cocoa 4 tsp. vanilla 


CAKES, COOKIES 4 DESSERTS 


Boil water, margarine and oil. Pour over dry ingredients and 
beat until creamy. Add buttermilk, soda and eges; beat again. Pour 
into greased and floured jelly roll pan, approximately 17 4 x 
11 Yoinches. Bake in 400" oven for 16 to 18 minutes. 

Ting: Boll margarine, cocoa and buttermilk. Add powdered sug- 
ar, vanilla and chopped nuts; mix. Spread immediately on 
cooled cake. 


1 box cake mix 4.0008 
‘10.(0.02) sour eream Yee. brown sugar 
‘Yes Crisco ot ‘Yee. chopped nuts 
we. sugar ‘tsp. cinnamon 

he water 


‘Mix the frst 6 ingredients and put % batter in tube pan. Mix 
brown sugar, nuts and cinnamon. Sprinkle on top of the batter in pan, 
‘Then put the rest of batter over this. Bake at 325° until done, 


thawed 
16g cherry petting 

Spray 8 or Suinch springform pan or inch pie plate with 
‘nonstick cooking spray. Sprinkle with half the graham cracker 
crumbs; st aside. 

Strolling water ino gelatin i small bow! for 2 minutes or uni 
completely dissolved. Pour into blender. Add cheeses; cover. Blend 
‘on medium speed until smooth, scraping down sides occasionally 
Pour into large bowl. Gently stir in whipped topping. 

Spread in prepared pe plate or pan. Sprinkle remaining crumbs 
around outside edge, leaving center plain. Refrigerate 4 hours or until 
firm. Just before serving, gently spread pie filling into center of 
cheesecake. ‘Store leftover cheesecake in refrigerator. Yield: 8 
servings. 

Juonita Seaford 
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‘OAKES, cookies & DessEnTs 
FRESH APPLE CAKE 


4 apples thinly sliced 2eg08 

2 op aking ponder 1: pecans, chopped 
auger 

thevoll 2905 pa tour 

1 tap. eat 


Mix all together and bake in 13 x 9-inch pan at 325° for 45 
minutes, 


Yetap, vane 
‘eexmargerine 


Mix all together and boil for 3 minutes. Pour over cake. 


tho! Ledtord 
LEMON CHEESE CAKE 
16. butter 16, woot mitk 
2. sugar 3. plain flour 
“40998, separated 4 top. van xtract 
‘Ytap, sod, dasolved in top. 
‘water 


Cream butter and sugar; add 2 of the egg yotks, one at a time, 
beating well after each addition. (The other two egg yolks are used 
{in the cake filling.) Add milk and flour until al is used; add vanilla, 
then soda dissolved in water. Beat egg whites and fold in last. Bake 
at 350° for 30 minutes. Makes 3 (8-ineh) layers 


‘Lemon Cheese Filing: 


2 Tbsp. buttor 
2 lemons ule of 2 fermons) 
‘grated rind of lemon 


‘Mix all ingredients and cook $ minutes. Cool and spread 
‘between layers, top and sides. 
Ethel Ledford 
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(CAKES, cooKies & pEsseRTs 
RED VELVET CAKE 


2 Me. flour 41 buttermilk 
1 4e, sugar 4 See. Wesson oll and vant, 
1 tsp. cocoa and vinegar 2 ex red food color 

eggs 


‘Cream sugar and oll. Add eggs and ¥s of dry ingredients. Then 
‘add buttermilk, food coloring, vinegar and vanilla. Beat after each 
addition, then add rest of dry ingredients. Mix well. Pour into greased 
cake pans and bake at 350° until toothpick inserted in center of cake 
comes out clean. 


Teng: 
1 stick margarine (room 1 box confectioners sugar 
1 tsp, vanilla 
(8-08) pkg. cream cheese 1 chopped pecans 
Mix well and spread onto cooled cake. 
Tonya Langham 
DUMP CAKE 
2, plain four 4 (Wo. 2) can crushed pineapple 
2, sugar ‘Yee. chopped nut 
2 ogo8 ‘tsp. vanila 
2 tap. soda 
Mix all ingredients together well. Bake at 350° for 45 minutes 
Teng: 
3.02. cream cheese 1 Yee. powdered sugar 
4 stick butter ‘Yee, chopped nuts 
Blend icing and spread on cake while cake is still warm. 
Ethel Ledford 


CHOCOLATE CHIP POUND CAKE 


1 (8.02) sour cream Yeo. sugar 
oz. semi-sweet chocolate chips 4c. oll 
‘Tox yellow cake mix with ie. water 
pudding seas 

1 Small pkg. chocolate instant 

pudding 
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‘Mix all together. Bake in Bundt pan at 350" for 1 hour. 


CHOCOLATE CAKE 


2. satersing flour $e. suger 
Seass Ke. Crisco 
1 tap. vanita Se. water 
Mix all ingredients together. Bake at 350° for 30 to 35 minutes, 
Chocolate Leing: 
9 Toep, coco 2 sp, butor 
1 box powdered sugar 6 Thep. ml 
Mix all ingredients untit smooth. Pour over cake. 
thot Ledford 
ICEBOX FRUIT CAKE 
Yo, buttor 1 medium bottle cherries 
40 or 80 marshmallows 1 Karge pho. dates (optional) 
‘can sweetened condensed mitk ql. chopped pecans 
1 Vaboxes graham cracker 


Melt butter; add marshmallows. Add mill; mix well with crack- 
fers. Add remaining ingredients. Mix well. Pack firmly in waxed 
paper-tined loaf pan. Place in refrigerator 3 or 4 days before cutting, 
Yields one S-pound cake. 


‘Susan Patterson 
‘ania 
‘Keren Dunn 
EASY POUND CAKE 
e. sugar 3. flour 
Ye milk 2 tsp. favoring (1 tp. lemon, 4 
Aeags anil) 
1 cooking ol 


‘Mix together first 3 ingredients. Add cooking ofl along with oth- 
cer ingredients. Bake in tube pan or Bundt pan at 3$0" for 45 minutes. 
Ethel Ledford 
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(SAKES, COOKIES & DESSERTE 
PIG PICKIN CAKE 


1 box yellow cake mix seoee 
‘can mandarin oranges ‘el 


‘Combine ingredients and mix for 2 minutes with electric mixer. 
Grease and flour 3 (-inch) cake pans. Bake at 350° for 25 minutes 
(or until lightly browned. Cool completely and frost, 


Frosting: 


4 carton whipped cream 1 smal bor instant vanilla 

1 ean crushed pineapple ding 
Mix ingredients well and frost between layers and top of cake. 
Barbara Bertiey 


EARTHQUAKE CAKE 


1 Yee. chopped pecans 1 box German chocolate cake 
4 Yee. coconut mi 
wes margarine ‘ez. cream cheese 
46: powdered sugar 
Preheat oven to 350°. Grease and flour a 9x 13-inch pan. Com- 


bine pecans and coconut. Sprinkle in bottom of pan. Prepare cake 
‘mix according to box. Pour eake mix over pecan and coconut mixture. 
‘Melt margarine and cream cheese together in a saucepan. Add pow: 
dered sugar; mix well. Pour mixture over cake batter. Bake for 45 
‘minutes or until cake tests done. 


Polly Dunn 


APPLE DAPPLE CAKE 


Seog Je. Mlour 

1 Yeo 4 fap. salt 

2e. sugar 1 tsp. soda 
‘chopped pecans, 2p. vanilla 


‘Cream eggs, oil and sugar. Sift together and fold in flour, salt, 
soda and vanilla. Blend and add pecans and apples. Bake at 350° for 
about 1 hour in a Bundt pan. Let cool; take out of pan and put on a 
serving plate. 
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Topping: 


1 6, brown sugar Yeo ie 
4 stick margarine 


[Boll 2 ¥é minutes. Pour over hot cake. Some of the topping will 
be absorbed. Best to let soak overnight before eating. 
‘Augustine Gatiman 


MOMMA'S FAVORITE FRUIT CAKE, 


‘Yelb. margarine or 1c. Cisco 1 small bottle lemon favoring 
Yer ougar 4 Smal Botte vena favoring 
5 eggs, beaten 41 Ib candied pineapple 

2c. plain flour 4b candled cherries, 

2 tap, baking powder 4c: pecans 


‘Cream butter and sugar; add eggs. Beat well. Add flavoring. 
Add flour which has been sifted with baking powder. Then add nuts 
and fruit, Bake 2 % hours at 250°. 

Janice Scott 


CHOCOLATE POUND CAKE 


2 sticks margarine Yee. cov0a 
Tee. 

‘tsp, vanila 

3. plain flour 

4 tp. baking powder 


Cream margarine, Crisco and sugar. Add one egg at a time to 
‘creamed mixture, Sift together flour, salt, baking powder and cocoa, 
‘Add alternately with milk, beginning and ending with flour. Bake at 
350° for 1 hour and 15 minutes. 


Chocolate Icing: 

2. sugar 2 sp. vanila 
‘ee. Crisco ety. alt 

ee, cocoa 34, Camation milk 


Mix wel; bring to a boil. Cook 2 minutes. Remove from heat 
‘and beat until coo; add vanilla. Spread on cake. 
Virginia Etheridge 
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PECAN CAKE 


1% tap. baking powder: 
3.. chopped pecans 
Seas whites 


Mix dry ingredients thoroughly, sifting flour and brown sugar 
together with baking powder and salt until all lumps are out of mix- 
ture, Add chopped pecans. Fold in the beaten egg whites; pour into 
wellgreased and floured tube pan. Bake at 350° for 1 hour and 
minutes. 


Ethol Ledford 


ELOISE’S DELICIOUS POUND CAKE 


1 stick margarine ik 
16, Cisco shortening ‘fap. vane 

. 1 f3p. lemon, 
ost {isp. almond 
3. lain flour tap. orange 
Yetap, salt ‘tsp. coconut 


Cream margarine, Crisco and sugar well. Add eggs, one at a 
fime, Alternate flour and milk (beginning and ending with flour). 
Bake 1 hour and 15 minutes at 325°. 


Eloise Pattorson 


SIX FLAVORED POUND CAKE 
2 sticks margarine $0 mi 


Yee. Crisco, 1 tsp. coconut extract 
3, sugar 1 tsp. rum extract 

5 eggs, beaten 1 tap. butter extract 
3.eplain four 1 tsp. lemon extract 
Ya tap. salt 1 tsp. vanilla extract 
1148p. baking powder ‘tsp. almond extract 


‘Cream shortening and sugar well. Add eggs slowly, blending 
thoroughly. Sift flour, measure and add salt and baking powder. Add 
‘ilk and flour. Add extracts, lend well and spoon into a greased and 
floured tube pan. Bake at 325" in a preheated oven for 1 hour and 30 
‘minutes. Leave in pan. Pour hot glaze over cake while hot. Let coo! 
in pan, then remove. 
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‘Combine all ingredients in a saucepan. Boil until syrup is bub- 
bly, about 2 or 3 minutes. Pour over hot cake. Let cool in pan. 
Charlene Hawking 


DIABETIC POUND CAKE 


1 he. pecans: 

1 tap. soda 

1 YeToap. guid sugar 

3 large ripe bananas 4 Tosp. buttermilk 
ecralaing 


Sift lour and soda; add corm oil and sugar substitute and mix 
\well until ight. Beat eggs; add rest of ingredients. Beat until well 
snised: pour Into pan. Bake at 380° for 25 minutes. 


Derthe! Stettord 
COCOA CAKE 

1 ¢.boling water 2. suger 

4 slick margarine 2eoge 

Yee. corm at ‘Yo. buttermilk 

4 Tbsp. cocoa 1 tap. soda 

2. plain flour atep. vanilla 


Heat margarine, corn oil and cocoa together. Pour over flour, 
sugar and eggs, beating well. Add buttermilk, soda and vanilla. Put 
in long pan at 350° for 20 to 25 minutes. 


Icing: 
1 box xxx sugar 17 Top. canned milk 
44 Tos. cocea 1 stick margarine 


Sift together sugar and cocoa. Heat milk and margarine, Mix 

with sugar and coca; add 1 cup pecans. Put icing onto hot cake. 
Leona Brooks 
Georgia 


=~ 


‘CAKES, CooniES & DESSERTS 
STRAWBERRY LAYER CAKE 


1 pkg. white cake mix 4h, cooking ot 
1S Srewoeriess ‘1 pkg. strawberry gelatin, 
e003 


Mixall ingredients, except eggs and strawberries. Add eggs, one 

‘at atime, then mix in berries. Makes 3 layers. Bake at 300°. 
Filing: 

1 box x0 sugar ‘Yee. strawberries 

Yeatok butter 


Mix wells if too thick, add a little milk. 
"One box or can of frozen berries will be enough for recipe, This 
cake is delicious frozen. 


cares 
a 
EASY LEMON CAKE 
ss 
3. epetbl {boing water 


Dissolve jello in water; cool. In a large mixing bowl, combine 
‘cake mix, eggs, oll, lemon juice and cooled jell, Beat until smooth, 
Pour into a 13 x 9 greased pan. Bake at 380° for 30 minutes, 


teing: 
16. powdered suger {5 Thep.femon Jule 


‘Combine and pour over hot cake. Return cake to oven for 2 
minutes. 


Wonde Flood 
CHOCOLATE SHEATH CAKE 

26. flour eal 

26. sugar 4 Tesp. coces 

‘tsp. clnnamon Yeo. buttormite 

Tec water 2 c9gs slightly beaten 

1 etick margarine 1 top. vanilla 
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CAKES, COOKIES 4 DESSERTS 


“Mis together sugar, lour and cinnamon. Set aside, In saucepan, 
pput water, oil, margarine and cocoa. Bring to a boil. Pour over dry 
Ingredients; mix well. Set aside. Mix buttermilk, eges and vanilla. 
‘Add to chocolate batter. Pour into greased and floured baking pan. 
Bake at 400" for 20 minutes. Start Chocolate Icing $ minutes before 
cake is done. 


1 stick margarine 4 tsp. vane 
bsp. cocoa ‘Thor powdered sugar 
6 taps mile 41: chopped pecans: 


Place margarine, cocoa and milk in a saucepan, Bring to a bol, 
Spread on hot cake, 


NEIMAN-MARCUS CAKE 


41 box lemon cake mi 1099 
4 stick margarine 1 chopped pecans 


Mix and press into 13 x 9 greased and floured pan. 
1 box powdered sugar ‘8.02, cream cheese, softened 


Mix and pour over cake mixture. Bake at 300" for 1 hour, Cut 
fn squares. 
‘Mae Dunn 


FIVE FLAVORED POUND CAKE 


2 sticks margarine 3. plain four 

Yee. Crisco, tsp. salt 

36. sugar te mik 

5 eoge 1 top. baking powder 
Extracts: 

1 tap, coconut 4 tp. lemon 

4 4sp. cum 1 tsp. vanilla 

1 tsp. butter 


‘Cream shortening and sugar well; add eges, one ata time, beat- 
ing well ater each. Sift flour, salt and baking powder together. Add 
‘milk: and flour alternately, Beginning and ending with flour. Add 
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CAKES, COOKIES & DESSERTS 


‘extracts; pour into a greased and floured tube pan. Bake in 325° pre= 
heated oven for 1 hour and 30 minutes. Tried and true many times. 


Virgina Etheridge 
cow PIE 

2 milk chocolate morsels Yee. reine 

1 Toop. margarine ‘ee: slivered almonds 


{In top of double boiler over boiling water, melt chocolate morsels 
‘with margarine. Stir until smooth, then add raisins and nuts, Drop 
by tablespoon onto wax paper. Let set. Chill before serving. 


Ruth Taylor 
STRAWBERRY ICE CREAM 

42000 4c. 

1786, sugar 1 (18 a2) can sweetened 

2c. whipped cream ‘condensed milk 

2 (16 0) pkg, frozen 

Mrawborres. 


‘Beat eggs until light; add sugar gradually, beating until mixture 
‘thickens. Add remaining ingredients; mix thoroughly. Preeze in ice 
‘ream freezer. Makes 1 gallon. 


Borbare Bartley 
‘TEA CAKE COOKIES 

1%. ugar 1 Tosp. vanitla 

‘We. buttor or margarine 2eogs 

‘he. shortening ‘all-purpose flour 


Mix ingredients. Pinch off small amount of dough, roll thin and 
‘cut cookles. Bake at 380° for 12 to 15 minutes. 


Kaye K. Gladden 
‘Alma Giadden (Big Moma) 


(CAKES, CoomES 4 DESSERTS 


(Cream shortening, sugar, brown sugar and vanilla nti light and 
‘uly. Add eggs; beat well. Combine flour and baking soda; blend 
into creamed mixture. Stir in chips. Drop by teaspoonfuls onto 
‘ungreased cookie sheet. Bake at 350° for 10 to 12 minutes or until 
lightly browned. Cool slightly; remove from cookie sheet. Makes 
approximately $ dozen cookies. 


Kaye K. Gladden 
PREACHER COOKIES 

2, sugar 2 Ye. oatmeal 

‘5 Thep. cocoa Yee. coconut 

Yestick butter ‘ee, peanut butter 

1. evaporated milk 


Mix and heat first 4 ingredients until dissolved. Add oatmeal, 
coconut and peanut butter; mix well. Place on cookie sheet and set 
In cool place to harden. 


Vepinia Etheridge 
NO BAKE COOKIES 

26. sugar 3.e. quick cook oats 

‘3 Toop. coco 416. coconut 

4 tap. salt 2e nls 

wom 4 tap. vanilla 

1 otick butter 


Mix in saucepan and bring to boil first § ingredients. Take off 
stove. Stir in oats, coconut, nuts and vanilla. Mix well. Drop by tea 
spoon on wax paper and let cool. 


‘Magdaline Stattord 
PECAN SANDIES 
(Cookies) 
2 sticks buttor 1 tsp. vanila 
4 Tosp. sugar ‘Ye. pecane, chopped 


2 ke our 


‘Cream butter and sugar slowly. Then add flour while stil stir- 
ring. Add vanilla and pecans. Shape into balls on cookie sheet. Bake 
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caKes, cookies & pessanrs 
{in slow oven until light brown at 250° for 45 minutes. After cookies 
ool, roll in powdered sugar. 


Mary Davis 
EASY-SLICE SUGAR COOKIES 

16, Domine® granulated sugar 2%. all-purpose flour 

16: sticks) Butter or 1 tsp. baking soda 

margarine, softened ditional Domine ® granulated 

1.699 soser 

1 Tbsp. vanita 


In large bowl, mix sugar and butte. Beatin egg and vanilla until 
light and fluffy. Mix in flour and baking soda. Divide dough into 
Ihalves. Shape each half into roll about 1 Yinches in diameter. Wrap 
and refrigerate for 1 hour until chilled.* Cut rolls into “inch slices, 
Place on ungreased baking sheet and sprinkle generously with addi- 
tonal sugar. Bake in 375° oven for 10 to 12 minutes or until lightly 
‘browned around the edges. Cool on rack. Makes about 3 dozen 
cookies. 
‘Tip: To chill dough quickly, place in freezer for 30 minutes. 
‘Maryn Dunn 


CHOCOLATE SNOWFLAKE COOKIES 


2. suger 2 tsp. vanilla extract 
‘Ye, vopetable ol 2. all-purpose flour 

12 Thep. cocoa plus 4 Tbsp. 2 tsp, baking powder 
‘mar Yetsp. salt 

‘4 oage Scr sifted powdered sugar 


‘Combine first 3 ingredients in a large mixing bow; beat at medi- 
‘um speed with an electric mixer until blended. Add eges and vanilla, 
‘mixing well. Combine flour, baking powder and salt; add about 4 of 
{dry mixture ata time to chocolate mixture, mixing after each addition. 
Cover and chill dough at last 2 hours. Shape dough into 1-inch balls 
‘and rollin powdered sugar. Place cookies 2-inches apart on greased 
cookie sheets, Bake at 350° for 10 to 12 minutes. Cool on wire racks. 

Minnie Henry 
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(CAKES, COOKIES & DESSERTS 
COCONUT DROP COOKIES 


Yes margarine (5 Lo-2E5/"— Yap salt 
Peto ome a, emo 
stop ana 55 marechino cher, ot up 


2, sited four (i2ll- 7°72") or candied cherries 


Cream margarine and gradually add sugar. Beat well. Add egg 
‘and vanilla. Sift dry ingredients together and gradually add to first 
‘mixture, Stir in nuts, coconut and cherries. Drop by teaspoonfuls on 
‘greased cookle sheet. Bake at 325° for 15 minutes. Remove at once 
‘and cool. 
Leona Brooks 
‘Georgie Patterson 


SUGAR COOKIES 
"To mothers who have sons in the service, this recipe stays fresh 


‘and good. Lhave a son in Vietnam who has enjoyed these several times 
nd says they are always good and stay together. 


3%. sited alt-purpose flour 1 ee sugar 
2 tsp, baking powder 2 e99e (unbeaten) 

Ys top. alt 1 tap. vanilla or lemon flavoring 
Ywershertening 4p. ilk 


Sift Nour, baking powder and salt together. Cream shortening: 
add sugar gradually. Add eggs one ata time; add vanilla. Add flour 
alternately with milk. Chill 3 or 4 hours or overnight (more crisp if 
chilled overnight). Rollout very thin and cut with cookie cutter; prin- 
‘Ke with sugar. Bake on ungreased sheet in oven (375') for S to 8 min- 
tutes or until done. 

Leona Brooks 

Georgia Patterson 


CHOCOLATE OATMEAL COOKIES 


2. suger Yee. buttor 
ees mile he. coco 
‘Yee. peanut butter ‘drop vanilla, 


2. one minute eatmest 
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(CAKES, Coons & DESSERTS 


Mix together sugar, milk, butter and cocoa. Boil ? minutes. Re- 
‘move from heat; quickly add peanut butter, oatmeal and vanilla. Drop 
by spoonfuls on wax paper. Let cool. 

‘Ange! Galiman 


PRALINE COOKIES 


124 graham cracker squares. 1 6. light brown sugar 
1 stick margarine chopped nuts 


‘Mix margarine, sugar and nuts in a saucepan. Simmer 4 to 
‘minutes. Spoon mixture on top of crackers. Bake in a 400" preheated 


PEANUT BUTTER COOKIES 


‘Yee. soft butter or margarine 1096 
‘Yee, brown sugar, packed ‘stp baking soda 

‘he. peanut buter (crunchy or Sa tap salt 

creamy te. flour 
‘Yetap.vanila extract ‘peanuts for garnish (optional) 


‘Cream butter with sugar and peanut butter. Add vanilla and 
‘egg, beating until fluffy. Stir in baking soda and salt. Blend in flour. 
‘Mix until a stiff dough forms. Shape into walnut sized balls. Place on 
lightly greased cookie sheets. Press with fork, crisscross to flatten. 
Sprinkle with peanuts, if desired. Bake at 375° for 10 minutes or until 
lightly browned. Makes approximately 2 ¥s dozen. 


‘Susan Pattorson 
‘Nanny Waters 
SANDIES 
4, buttor 2. plain flour 
4 Top. confectioners sugar 1.6. chopped nuts 
‘2 Tbsp. water 1 tsp. vanilla 


‘Mix everything together except nuts with mixer. Then add nuts. 
Mix with spoon. Bake at 350° for 15 minutes. Roll in confectioners 


sugar. 


Betty Parrott 


3e-flouwr 2eees 
16 sugar ‘tsp. vanita 
16. brown sugar 1 peanut butter 
4. shortening 


Mix flour and sugars together. Add eggs, shortening and peanut 
butter, Mix ell. Roll into balls. Put on cookie sheet. Press with fork, 
Bake at 350° for 10 minutes. 

Wanda Flood 


MARTHA WASHINGTON CANDY 


2 boxes powdered sugar 1 stick melted butter 
4 can Eagle Brand condensed 1'p. vans 

tal 41 {12 22) pkg, chocolate chips 
2.6. Angel Flake coconut ‘Yeblock parafin wax 
1 pt. chopped pecans. 


‘Mix the first 6 ingredients well together with hands and roll into 
litte balls. Keep hands greased with butter while rolling out balls. Put 
‘them on waxed paper and place in refrigerator until cold. Melt the 
chocolate chips and wax in double boiler. Dip balls in mixture with 
«toothpick and put on wax paper until cool. 


‘Shoron Gladden 
CHOCOLATE FUDGE 

2. sugar 41 tep, vanita 

nc. mile 2 Thep. while Karo wyrup 

We. Crisco shortening 41 e: chopped nuts 

he. coves 46 mint marshmallows 

Yestick margarine 


Mic the first 4 ingredients together and bring to boil. Boil on 
‘medium-high for S minutes. Remove from stove and add margarine, 
vanilla and Karo syrup. Beat on high for about 4 minutes. Add nuts 
‘and marshmallows. Spread quickly on buttered pan, chill and cut in 
squares, 

Betty Parrott 


‘canes, comes & vessenTs 
PEANUT BUTTER DAINTY 


(Candy) 
Yee: margarine Ye tsp. vanila 
2. sugar tsp. cocoa’ 
Yee. ‘Weer peanut butter 


Se oats 


Melt margarine over medium-high heat. Add milk and sugar. 
Bring toa boll add other ingredients and mix thoroughly. Pour onto 
‘a buttered surface. Allow to cool. Enjoy! 

‘This is a quick and simple desert fora fast pull together treat, 


Teresa Cloer 
PEANUT BRITTLE 

3.6. sugar 4 Toep. unsalted butter 

‘1: cormoyrup 2 tap. vanilla 

Yee. water 2 tsp. baking soda 


‘Cook sugar, corn syrup and water in heavy saucepan until candy 
temperature reaches 230°. Add 4 ¥4 cups sated roasted peanuts. Con- 
tinue cooking until temperature reaches 3007. Stir in remaining ingre= 
dlents and remove from heat. Spray vegetable oll (Pam) on sides and 
bottoms of 2 cookie sheets. Pour mixture onto sheets and let air dry 
for 2 hours. 

‘Susan Patterson 


CHOCOLATE PEANUT BUTTER FUDGE, 


6. margarine ‘Sx. can evaporated milk 
3. suger 1 Jar marshmellow cream 
‘ion. php semi-sweet chocolate 1 tp. vanilla 

chips 2 heoping Thep. peanut butter 


Ina medium saucepan, melt margarine. Add sugar and evapo- 
‘ated milk. Bring toa boil, stiring constantly. When boiling, allow 
to bol S minutes longer. Remove from heat; add chips. Then marsh- 
‘mallow cream, peanut butter and vanilla. Stir until smooth. Pour 
‘onto a buttered surface. Cool. Makes approximately 3+ pounds. 
Teresa Cloer 
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ORANGE BALLS 


4 stick margarine 2 Yee. crushed vanila waters 
‘we. orange juice ‘1c. powdered sugar 
‘Melt margarine with orange juice. Add vanilla wafers and sugar. 
‘Cool in refrigerator. After it has hardened, make into small balls and 
roll in more powdered sugar. Makes 2 dozen. 
Karen Dunn 


SUGAR-FREE CHOCOLATE FUDGE 


‘an Eagle Brand mill, ‘pping chocolate 


Mix well. Roll into balls. Put in freezer for about 15 minutes. 
Dip in melted chocolate and let dry on wax paper. 


Judy Reynolds 


Combine sugar and syrup in a heavy saucepan; bring to a boil. 
Stir to dissolve sugar. Remove from heat; add peanut butter and mix 
‘well. Add cornflakes and stir to coat them. Drop by teaspoon onto 


‘waxed paper. 
‘ry Jone Wotson 


‘CAKES, COOKIES & DESSERTS 
PEANUT BUTTER FUDGE, 


Se. sugar 4 (12.02) jar peanut butter 
So.rmile 1 (702) Jar marshmallow cream 
1 tap. van 1 Tosp. margarine 

3 Toep, cocoa 


{In large pot, mix sugar and cocoa together, then add milk and 
Yanilla and cook over medium-high heat. Bring toa bol; time boll for 
Sminutes only. Take off heat. Add butter, peanut butter and marsh 
‘mallow cream fast to mixture. Pour in buttered 13 x 9 pan fast. 
Myrtle wins 


QUICK NUT FUDGE 


4 box powdered sugar 4 Top. mie 
Yee cocoa 1 Tbep. vanilla 
top. alt 16. chopped mute 
© Tbep. marparine 


‘Combine all ingredients except nuts in top of double boiler 
Place over simmering water and stir until smooth, Add nuts and mix. 
‘Spread quickly into 9x $ pan, Cool and cut into squares. 


Wonda Food 
BUCKEYES 

1%. poanut butter 4 box powdored sugar 

4p. vena ‘he butter or margarine 


Cream peanut butter and butter, Add sugar; mix thoroughly, 
Using hands form into balls and refrigerate. Mel together in double 
boiler 1 (12-ounce) package semi-sweet chocolate pleces and 2 table- 
spoons Crisco. Dip balls into chocolate using toothpicks. Place on 
waxed paper, Refrigerate until set 

‘Karen Dunn 


POTATO CANDY 


41 medium potato 1 Jar peanut butter 
1 box powdered sugar 


Boll potato with jacket on until tender. Peel and mash potato; 
‘gradually add box of sugar to potato to make a dough like mixture, 
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Roll out on waxed paper sprinkled with powdered sugar to ¥éinch 
thlek square. Spread with peanut butter, roll up and slice. 


Kathy Baxter 
MARSHMALLOW FUDGE 

2b, sugar 4 small jr marshmallow cream 

2 sticks buttor at. salt 

2 omall cans Petrik Tesp. vane 


Bring the ingredients toa boil for 9 minutes. Remove from heat 
‘and add 3 bags (6 ounces) chocolate chips and ¥ jar marshmallow 
‘ream. May add nuts. Makes S pounds. 

‘Barbara Bertiey 


CHOCOLATE COCONUT BALLS 


1 stick buttor ‘2.6: chopped muts 
2 cans flaked coconut 1a bones powdered sugar 
‘Lean Eagle Brand mil 2p. vena 

Alpping chocolate 


‘Mix melted butter and nuts. Add rest of ingredients. Shape into 
balls and chill in freezer for 15 minutes. Dip in melted chocolate and 
let dry on wax paper. 

dy Reynolds 


$3.02. box) {one 10 e2. bag) 
1 Yee. Nestle Toll House mi '5 Toop. butter or margarine 
‘chocolate morsels 1 top. vanila 

‘eee light com syrup (optional) 


‘Melt 5 cups marshmallows (save 1 cup for later), milk chocolate 
‘morsels, butter and corn syrup in 3-quart saucepan over low heat, stit- 
‘ing occasionally. Remove from heat. Stir in vanilla. Butter rectan- 
‘gular pan, 13 x9 x2. Pour Golden Grahams cereal into a large bow. 
Pour marshmallow mixture over cereal; stir until evenly coated. Stir 
{in remaining marshmallows. Press mixture into pan. Coo! atleast 1 
hhour of until firm. Store, loosely covered, al room temperature. 
Tracie Duna 
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HUMDINGERS 
1 stick butter 1 Tosp. water 
26, dates 1c. pecans 

Ye. sugar 26. Rice Krisples 
16. confectioners sugar or 


‘coconut 


‘Melt butter. Add sugar; stir until sugar is dissolved. Add dates 
and water; heat until dates are soft, ut do not boll. Remove from 
heat. Add nuts and Rice Krispies. Mix well. Shape into balls and roll 
Jn coconut or confectioners sugar. 


‘Shirley Bartiey 


PEANUT BUTTER SQUARES 


1 butter or margarine 15: (6.) semi-sweet chocolate 
25. pana crocker ere 2 Toop. shortening 

& pana orca ron Toop th 

2. ied odor sopar 


‘Combine butter and peanut butter in a 2-quart glass bowl. Cover 
with a paper towel and microwave at High 1 % minutes. Stir in gra- 
hham cracker crumbs and powdered sugar. Press into an 11 x 7 x 
1 Ysinch baking dish. Combine morsels and shortening ina 2-cup liq 
‘uid measuring cup; microwave at Medium (50% power) 2 minutes or 
‘until melted. Stir well and spread over peanut butter mixture. Cover 
‘and chill, Let stand at room temperature 10 minutes before cutting 
{nto squares. Yield: 4 dozen. 

‘Mary Jane Watson 


APPLE QUICK DESSERT 


3. sliced apples te. sugar 
1 mall pkg. jell (etrawberry or Yee. butter 
ery) S46: water over apples 


Karen Dunn 
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Crust: 


2 sticks margarine Yee. powdered sugar 
2. seltrising lour 


Filling: 


8 ez. cream cheese ‘medium size Cool Whip 
16. powdered sugar 


Crust: Cream margarine and sugar; mix in flour until dough 
forms. Put in ungreased pizza pan and bake at 350" until edges brown. 
Let cool. 

Filling: Cream the cream cheese and sugar; stir in Coo! Whip, 
Spread over crust. 

‘Mix 1 quart strawberries and 1 jar strawberry glaze and spread 
on top. 


Ruby Crumbley 
PINEAPPLE AU GRATIN 

2 large cans pineapple tidbits, 8 Thep. flour 

drained ‘Yee. margarine, melted 

Ye. sugar ‘Ve. erushed Ritz crackers 

2. grated sharp Cheddar 


Combine pineapple and cheese. In a separate bowl, combine 
sugar and flour. Stir into pineapple mixture. Pour into casserole dish. 
‘Combine margarine and Ritz crackers. Put on top of casserole and 
bake at 350° for 30 minutes. 


Tonya Langhem 


WET WALNUT ICE CREAM TOPPING 
11, English walnuts 1 bottle pancake syrup 


Put walnuts in quart jar; cover with pancake syrup. Refrigerate 
for 2 weeks before using. 
Kathy Baxtor 
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LEMON LUSH 
1 Ye sticks margarine 41(8 02) Cool Whip 

1 ee, seltising four 2 small boxes lemon instant 
‘Yee. chopped pecans budding 

1 (8 oz) eream choose 3e-milk 


‘Mix together margarine, flour and pecans. Spread in 9x 13-inch 
‘baking dish. Bake at 325° for 20 minutes. Cool. Cream Y4Cool Whip 
(ounces) and cream cheese together and spread over crust. Mix lem 
‘on instant pudding and milk together and spread over cream cheese 
layer. Top with remaining “4 Coo! Whip and chill 


‘Juanita Statvord 
Lorene Keener 
SPEEDY BROWNIES 
2. sugar 5 
446. plain flour 1 ervogetable oll 
‘Yee. baking cocoa ‘fap. vanilla 
‘typ. salt 1 chocolate chips 


{In bow combine first 7 ingredients; beat until smooth. Pour into 
4 greased 13 x9 x 2-inch baking pan. Sprinkle with chocolate chips. 
Bake at 350° for 30 minutes. 


Virginia Etheridge 


COCONUT CREAM DELIGHT 


One: 
416 plain flour 4 stick margarine 
2 Thep. sugar ‘we. chopped nuts 


Mix and spread in 9x 13-inch pan. Bake at 350° for 15 minutes. 
Two: 


0. cream chasse 1 6.60 Wp 
$C powaord oper 
Mix well and spread on cooked crust. 
Three 
36. mim cost 
2hkg coconut cream pudding Fc covet 


oan -11- 


Mix mille and pudding. Spread over second layer. Spread bal- 
ance of Cool Whip on pudding layer. Toast coconut on cookie sheet 
and sprinkle on top. 


Shirley Bartley 


Heat oven to 400°. Mix shortening, sugar and exgs thoroughly, 
“Measure flour and blend flour, soda and salt; stir in. Shape dough in 
‘inch balls. Roll in mixture of 2 tablespoons sugar and 2 teaspoons 
cinnamon, Place 2-inches apart on ungreased cookie sheet. Bake 8 
to 10 minutes. ‘These cookies will puff up at first, then flatten out, 

‘Charlene Howkina 


MOCHA TRUFFLES 


2 pkg. semi-sweet chocolate 2 twp, water 
hips 1 Moc dark chocolate 

1 pho. cream choose, softened ‘confectioners coating 

3 Thep. instant cottes white confectioners suger 


In a double boiler, melt chocolate chips. Add cream cheese, cof- 
{fee and water. Mix well chill until firm enough to shape into inch 
bulls and place on a waxed paper-lind cookie sheet. Chill for 1 to 2 
hours or until firm. Melt chocolate coating in double boiler. Dip balls 
and place on waxed paper to harden. 

‘ea Eeoree 


HAYSTACKS 


4 can chow mein noodles 1 pho. butterscotch chips 
1. salty peanuts 
Melt butterscotch chips. Add noodles and peanuts to butter- 
scotch. Drop by the spoonful onto wax paper. Cool. Can be frozen 
up to 3 months. 
‘Sherry Baxtor 
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WHITE CHOCOLATE PRETZELS 


12.0, white chocolate 2 to 3 dozen whole twisted 


pretzels 


Melt chocolate in microwave or double boiler. With fork or 
tongs, dip pretzels one ata time in chocolate, Let excess chocolate run 
‘off back into pan. Place dipped pretzels on waxed paper to cool. 


Sherry Baxter 
SCALLOPED PINEAPPLE 

slices bread, cut in t-nch 2. sugar 

‘bes. ‘large can crushed pineapple 

‘ticks butter, cut into cubes (60 not drain) 

3 eggs, well beaten 


Mix all ingredients until blended. Place in 9x 12 pan. Cook for 
48 minutes at 350°. 
‘Mary Davie 


BLUEBERRY YUM-YUM 

Yee. margarine, softened 

1c. finely chopped pecans 
1G 02) pkg. cream cheese, 
‘totened 


1 {9.02} whipped frozen topping, 
thawed 


‘Combine blueberries, 1 cup sugar and % cup water in medium 
saucepan. Cook over low heat until berries are soft. Combine corn- 
starch and 3 tablespoons water in a small mixing bow. Stir well. Add 
cornstarch mixture into Blueberry mixture. Cook, stirring constantly, 
‘until thickened. Set aside to cool. Combine flour, margarine and 
pecans in a small mixing bowl. Mix well. Press dough evenly into 13 
x S:inch baking dish. Bake at 350° for 20 minutes. Cool. 
‘Combine cream cheese and I cup sugar; beat until smooth. Fold 
in whipped topping. Spread evenly over cooled crust. Pour blueber- 
ries mixture evenly on top. Reftigerate. 
‘Juanita Stafford 
‘Barbara Bartley 
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BROWNIES 
%4e. flour 1 stick butter 
te. sugar ‘3 Toep. cocoa 
2 eggs 4 drop vane 


‘Angel Qatiman 
JELLO DELIGHT 

1 6: margeroe 1 email can crashed pineapple 

41S shortening 4 cenopped mat 

32. super Pinch of at 

Scone Srenem creche 


Whip together in mixer the margarine, shortening, sugar and 
‘eggs. Add the crushed pineapple, chopped nuts and pinch of salt, In 
baking dish, spread layer of graham crackers (¥ box), then ¥4 of mix- 
ture on top. Top with second layer of crackers and spread rest of mix- 
ture on top. ‘Then top with layer of crackers; cover and refrigerate 
‘overnight. Congeal. Make 2 small boxes of Jell-O; cut in very small 
Pieces and spread over top layer of graham crackers with Cool Whip. 
Cut in squares. 


Borbora Bartley 
BANANA PUDDING 
1.6. sugar 1 tp. vanla 
2 Top. flour 4 bananas 
2c. mile 1 box vanilla wafers 
2 eggs 


‘Cook until thick (cook in cast-iron skillet to prevent sticking). 
Stack bananas and vanilla wafers and pour cooked mixture over, 


Jennifer Duvall 
BLUEBERRY PUDDING 
11. crushed comflakes ‘atsp vanila extract 
‘stapes 1 Thsp. reduced calorie 
tsp. clonamon margarine, melted 
sugar substitute to equal Ye. 26. Blucberrow 


(CAKES, COOKIES & pessenrs, 


Combine crushed cornflakes, cinnamon, sugar substitute, salt, 
‘vanilla and melted margarine. Place blueberries in bottom of baking 
dish. Cover with cornflakes mixture. Bake at 380° for 20 minutes. 


Juanita Statord 


QUICK BANANA PUDDING 


8.02, Coot Whip 26 mik 
1 (14 02) ean Eagle Brand {box vaniia waters 
‘condensed milk G0r 7 large bananas 
1 smal box instant banana, 

pudding 


Layer bananas and vanilla wafers in a large casserole dish. Com- 
bine pudding, Cool Whip, Eagle Brand milk and milk. Blend with 
‘mixer for $ minutes, then pour mixture over bananas and wafers; chill, 

Susan Patterson 


YUMMY BANANA PUDDING 


3 ik 1 (8.02) carton whipped topping 
16 0) pkg. Instant vanita 41 (12.02) box vanilla waters 
pudding mix 4 lage Bananas, peeled and 

1 (8.02) carton sour cream 


In large mixing bowl, combine the milk and pudding mix and 
‘blend on ow speed until it thickens. Add the sour cream and mix well, 
about 2 minutes. Fold the whipped topping into this mixture. Place 
layer of vanilla wafers on the bottom of a 2-quart deep dish, then 
layer of sliced bananas; cover this with half of the pudding mixture. 
Repeat with another layer. Sprinkle some vanilla wafer crumbs on 
top. Refrigerate until ready to serve. Yields 10 servings. 

Juanita Stattord 


CREAMY CHOCOLATE FROSTING 


In a mixing bowl, beat cocoa and margarine until well mixed, 
‘Add com syrup and vanilla; mix, then slowly add powdered sugar. 
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‘OAKES, COOKIES & DESSERTS 


Beat, Add enough milk to make right consistency, Beat until smooth, 
and creamy. 
‘Note: This is great on a cake or brownies. If using for brownies, 
split the recipe in half. 
Teresa Cloer 


FUDGE CAKE ICING 


4 stick butter 20a, chocolate 
26. sugar Yorn 
‘Mix all ingredients together in saucepan. Bring toa rolling boil. 
‘T minute only. Cool and then whip with a mixer. 
Lorene Keoner 


=1a2- 


ox, 
Miscs 


(Teo vanessa, rH come 
‘TO ME AND DRINK.” 


sonn 737 


Helpful Cooking Hints B 


‘raze graves or anuces may be ile Canad cram soup make ect sues 
{het aftr towing hen when ey were for veges, ae Clay wi os, 
‘realy mage Adcing «Ute appropriate Mack tan elon wh caine, ons 
iui, orden tun Dam wlan cops. 

tothe dearad erty. 


‘Sip your han nie # waned sano bap 
‘rd you ove ptt lt x ssn Your 
‘ig para ae cesserce ses 


‘To eeat roast wap in suminum fo and 
ane woven. 


ar ble 09s wit pet es cracks 


fn paced Cold water inedy air 
tehingouf et water, 
‘You con cuts meringue pie cleanly by 


ng Weed at for ple mating, Most cut bo ae ofthe Ke ih 
i 


Dicks are bet If alowed To stand ix 


(rata bore og 

Wm rcp ca ring ogg ot 
Lemon geitinsastve in 2 ups o ot mixore abys begin by wow ang 
‘pict nectar wht teengacn of grated sal snout oot mtr To the bestn 
Tomon aed fr spake pert ue or gp vk cag, 


ltt a. 
‘Tommove fa oe rom hand, aad 

Pit swaps of butar ba wate when eh cs cn ne nape ang wots 

ooking on deg bers, macro ehep gat of wa. 

{trom blog ovr eye ro cold water 

fvart when done to get tha sare oul. Tehagp lenge most ano prev cracg, 

Fetal ove ot wat, races ‘4 pc bang ood eng 


soup tate vry say. ele of pat 
(eed pt tne sa. 


Pout wate eto ol ad thn dan belt 
‘owtng i ste to be chilled, WH come 
‘Sormaldeene 


wren rong coi dough, sprite board 
‘wth pondered soe ned four. Too 
{Boch four makes te dough ary. When 
To clean aluminum pots {focng cole wth Het lc eo 
‘hind at my bal wn ie ner ee rapped fo out 2 hours then 


‘ara nga or ods. swap witout worying aout ham ekg 
‘eet. 

Baking powder wil remove sor coffee 

tinge tn pots eee. 


CCopigh © 1996 Funder Pubehing In. 


BEVERAGES, MICROWAVE & MISCELLANEOUS 


PUNCH 
2 pkg lime Kool-Aid ‘1 Harge can pineapple juice 
2 pko. cherry Kool-Aid 4 medium ean orange juice 
1 at ginger ale 

‘Combine all ingredients; mix well. Makes 2 gallons. 

Kaye K. Gladden 
BRIDE'S PINK PUNCH 
(Double Measure) 

1 (6 oz) pkg, strawberry jllo 2 46 07) cane nineopple fun 
26, boiling water unsweetened) 
2 pig. strawberry Kool-Aid 2008, club sods 
4. sugar 4.0 pineapple sherbet 
4 Gi water 


Dissolve jello in boiling water. Mix Kool-Aid in cold water. Add 
sugar to jello and Kool-Aid water and stir well. Add pineapple juice; 
stir and refrigerate. Add your club soda and sherbet just before serv- 
ing. Delicious! 


Ata Rymer 
FROZEN PUNCH 

3 Yee. sugar ‘large can pineapple juice 

Ye doz. lemons 1a tap, almond flavoring 


2 tap, vanila flavoring ‘gt. ginger ale 
‘Squeeze juice from lemons. Pour water over rinds; boil § minutes 
‘and strain juice. Juices should equal 1 gallon with pineapple juice. 


‘Add water if needed. Add all ingredients together except ginger ale 
‘and freeze. 


‘To serve, pour ginger ale over frozen juices. 
Joanita Southerland 


MOCK CHAMPAGNE 


46. sugar Ze. orange juice 
ec water ‘8pt chilled ginger ale 
4: gap eo lnapole 
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BEVERAGES, MICROWAVE & MISCELLANEOUS 
Boll sugar and water for 3 minutes and cool. Add the juices and 
chill. Just before serving, add chilled ginger ale. Makes 50 servings. 
‘Macy Jane Watson 


PUNCH 
118.02) pkg. strawberry Jel-0 +t can sweetened pineapple juice 
41 (16 02) frozen lomonade ‘Lat ginger ale 

1 (12 ez) orange juice 6c. water 


Dissolve Jell-O in 2 cups of boiling water; add frozen julce. Stir 
‘until well blended. Stir in 6 cups water. Add pineapple juice and gin- 
ier ale. Serves 50 people. 


Alicia Bryant 
APRICOT JAM 

1 {16 02) deed apricots 1 Tbsp. omen juice 

2 ec. orange julee ets. clnnamon 

eo. sugar ‘htsp. lnger 


{In a large kettle, combine apricots, range juice and sugar. Cov- 
‘er and simmer for 30 minutes. Mix in lemon juice, cinnamon and gin- 
iger. Remove from heat; puree in food processor. Spoon into jars, 
Se 


‘Alicia Bryant 


PEACHY ORANGE JAM 
3 large julce oranges 231 (about 12) medium firm ipo 
{¢ Domin granted suger peaches 


Grate the rinds ofthe oranges and lemon. Squeeze the juices and 
remove any seed. Do not strain. Combine rinds and juices in a large 
heavy kettle of Dutch oven. Peel and chop peaches into citrus juices, 
Stir in sugar and bring to boil over medium heat, stirring often. Re- 
‘duce heat and let simmer slowly until thickened, about 35 to 45 min- 
tutes, Stir frequently. (Do not cover.) Pour into hot sterilized Jars and 
seal at once. Yield: about 5 half pints. 


Variations: 
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‘Unpeeled nectarines may be substituted for 
‘Tropical Peachy Jam: When jam is almost thick, stir in 1 cup 
grated canned oF packed coconut. Cook 10 minutes, stirring 

constantly. 
Mary Jane Watson 


EASY STRAWBERRY JAM 


2c: mached strawberries 4 pk, Sure-Jol fruit pectin 
4. sugar Meowater 

‘Stir strawberries and sugar together, mixing thoroughly. Set 
aside, Stir Sure-Jll fruit pectin and water in saucepan. Bring to boil, 
stirring constantly. Boil 1 minute. Stir mixtures together until sugar 
{is completely dissolved and no longer grainy. Pour into containers. 
Cover. Let stand overnight. Store in freezer until opened. Then store 
in refrigerator. Makes 4 (8-ounce) containers. 

‘Helpful Hint: Measure sugar exactly and do not reduce amount 
‘0 Jam will not set properly. 


‘Susan Patterson 
A HAPPY HOME RECIPE 

4c. of Love 3. of Forgiveness 

' spoons of Hope: Set of Far 

2e-of Loyalty 41 o.of Friendship 

2 spoons of Tenderness 1 barrel of Laughter 


‘Take Love and Loyalty, mix them thoroughly with Faith. Blend 
with Tenderness, Kindness and Understanding. Add Friendship and 
Hope. Sprinkle abundantly with Laughter. Bake with Sunshine. 
Serve daily with generous helpings. 
‘in memory of Pearly Stafford. 
Barbare Bartley 
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BASKET FULL OF JELLY BEANS 


(Telly Bean Prayer”) 

Rd - The blood He gave Blue» The sky Ho made 
‘Green - The grass He made ‘White ~The grace He gave 
Yellow » The sun so bright. ‘Purple - Mis house of sorrow 
‘Orange - The edge of night Pink - Our new tomorrow 
[A basket full of jelly beans 


Colorful and Sweet 
Isa prayer to a promise 
Is.a small spiritual treat. 


Juanita Stattord 
PLAY DOUGH 
flour 2 drops of oll of clove or 
1c. water 
1 Toop, plus 1 t3p, cooking eit Yeereat 
ite food 2 tap. cream of tartar 


Stir ingredients together. The mixture will look very runny. 
‘Cook over low heat for 2 or 3 minutes, stiring constantly. Allow to 
‘cool well. Knead until dough is smooth and elastic. Store in airtight 
plastic container. This material will keep a month or more with 
daily use. 


tuty Reyne 
CARAMEL CORN 
ey ‘tsp. baking sods 
15 ips ro ne ‘op vote 
‘i. yr oor) 2 popped com 


tsp. salt 


Melt margarine. Stir in sugar, syrup and salt. Bring to boil, sir- 
ring constantly. Boil without stirring 5 minutes. Remove from heat. 
Sti in soda and vanilla. Gradually pour over popped corn. Mix wel. 
‘Tum into 2 shallow pans or big roaster. Bake in 250" oven 40 minutes, 
Stir every 10 minutes. Remove from oven. Cool. Break apart. Store 
in tight container. 

‘Mary Jane Wetson 
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SUGAR SUBSTITUTE 

22. nonfat dry milk 16, Sugar Twin 
2.6, comstarch 

Blend in blender until powdery. Stores wel, 

“An old friend gave me this sugar substitute recipe. It is to be 
used measure for measure in all baking recipes." 

Juanita Stafford 


HOLIDAY SCENT 


4 orange peo! 2 Tbsp. whole cloves 
Belmaman sticks Se, water 
‘lemon peel 


Allow mixture to simmer, Refrigerate. Can be used over until 
scent Is gone. 
Charlene Hawking 


COZY HOT CHOCOLATE 


2 Thep. baking cocoa 2. milk 
2 Tbsp, sugar Yat, vania 
Yee, water whipped eream 


In-a saucepan, mix the cocoa and sugar; add water, Bring to a 
bol, tiring constantly. Boil for 1 minute. Reduce heat, add milk and 
hheat through. Remove from the heat and stir in vanilla; pour into 2 
cups. Top with whipped cream. 


‘Abby Morris. 


SLOW-COOKED APPLE BUTTER 


8 to 10 McIntosh oF Rome Beauty 2 tsp, cinnamon 
apples 4 tsp. ground cloves 
ato Se, sume 
Wash, peel and pare enough apples to fill ock-pot. Cook on 
high until sot, stirring occasionally. Add sugar, cinnamon and cloves; 
cover. Cook on high 8 to 10 hours. Remove cover last half hour of 
cooking. Remember to stir occasionally. Ready to put in jars and seal. 
‘Tried and true recipe. 


Virginia Etheridge 
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COCONUT PANCAKE SYRUP 
1 bottle white Karo syrup 1 pk. tresh frozen coconut 


‘Blend on high in blender for 3 to $ minutes. Heat in microwave 
for 2 minutes on high. Pour over pancakes. 


‘Stir peanuts, sugar and salt; add syrup in 1% quart glass bowl. 
Microwave on High 7 to 8 minutes; stir well after 4 minutes. At end 
‘of 8 minutes, add butter and vanilla. Blend well. Return to microwave 
‘and cook on High 1 or 2 minutes more. Remove from oven and add 
‘baking soda. Stir until ight and foamy. Pour immediately on greased 
cookie sheet. Cool 30 to 60 minutes. Break into pleces and store in 
airtight container. 

‘Mary Jane Wetson 


SWEETENED CONDENSED MILK 


4.6. Instant nontat dey mi ‘he. bolting water 
we. sugar 3 Thep. metted margarine 


Combine all ingredients in blender; process until smooth. Makes 
14 cups or the equivalent of 1 can. 


ta 
‘ary lane Watson 
CORN Docs 
4.6. commesl 1206, shy beaten 
46: flour {Smale 
2 Tsp. suger 2 Toop. melted shorting 
2 tap baking powder {ib wionere 


‘Yatsp. salt 
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‘Mix commeal with flour, sugar, baking powder and salt. Add 
9g and milk; blend in melted shortening. Mix well. Dip wieners in 
batter. Fry in deep fat. 


‘Mary Jane Watson 
PARTY PUNCH 

1 {46 oz) can pineapple juice Yee. fresh lemon joe 

1(@ oz) can trozen orange juice + large bottle ginger ale 


we. powdered sugar 


Haye all juices chilled. Combine pineapple and orange juices; 
melt powdered sugar in lemon juice and add. Add ginger ale Just 
Defore serving. Makes 2's quarts. 


‘Mary Jane Watson 


ORANGE SHERBET 
11can sweetened condensed mik 1 (2 liter bottle orange soda 


“Mix soda and milk together slowly. Put in ie cream freezer and 
Areexe. 


‘Mary Jane Watson 
PANCAKE SYRUP 

3.6, sugar 1 t9p,vanila 

1 Yee. wator 2 tsp. butter Navoring 

3 Thep. molasses 4 tsp. maple extract 


Being all to a boil, stirring until sugar dissolves (a good rolling 
boll). Turn off burner, but leave pot on burner until bubbling stops. 


‘Sherry Baxtor 
CANNED KRAUT 

4 gal. water ‘%o. white vinegar 

tesalt chopped cabbage 


Heat water, vinegar and salt. Pack cabbage in jars and pour over 
‘cabbage. Seal and put in a cool place. 
the! Ledford 
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PICKLE SWEET BANANA PEPPER 


1.6. sugar 1 tsp. salt 
16. vinegar yellow banana pepper 


Place sugar, vinegar and salt in saucepan. Heat and stir until 
sugar dissolves. Slice peppers lengthwise; remove seed. Place peppers 
in sterilized jars. Pack tightly. Pour syrup over peppers. Seal. Let 
‘set for several weeks. 


Juanita Statford 
CANNED OKRA 

2 gal. okra 46. vinegar 

Yee salt water to cover okra 


Put okra (cut up) in water, salt and vinegar and boil until okra 

changes color, Putin sterilized jars and seal. Turn upside-down to 

seal, Wash several times before cooking to remove vinegar taste. 
Brenda Sanford 
Sanita Statford 


NACHO POPCORN 


‘tsp. garlic watt 
tsp. chil powder 
4106 drops hot pepper sauce 


lace popcom in a large bowl. Combine the remaining ingredi- 
ents; drizle over popcorn and toss until well coated. 
Sherry Baxter 


PIMENTO CHEESE 


11 box Kraft American cheese 1c, mayonnaise 
1(40) far pimentos 


Grate cheese. Add other ingredients. Mix well, Makes 1 quart. 
Rita Rymer 
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PUPPY CHOW 
Be. Rice Chex ‘4c. peanut butter 
1 (12.02) chocolate chips ‘box powdered sugar 


4 stick butter 


Melt chocolate chips, butter and peanut butter together. Pour 
‘over Rice Chex in a big bowl. Put powdered sugar in a bag and add 
Rice Chex alittle at atime. Shake until well coated, 


Rita Rymer 
CINNAMON COCOA COFFEE 

2.0, sugar Yee cocoa 

1 Yes instant cotfos crystals ‘Ya tsp. ground cinnamon, 

416: powdered nondairy creamer 


In a medium mixing bowl, combine all coffee mix ingredients. 
Store in airtight container no longer than 6 months. 

For 1 serving, place hot water in large mug; add 2 to 3 table- 
spoons coffee mix. 

For gift giving, place coffee mix in clea glass containers and dec- 
orate top with ribbons. 


‘Charlene Mawkina 
PARTY MIX 

1 box toasted rice cereal 11. butter or margarine 

40x toasted wheat cereal 2 tp. Worcestershire sauce 

1 bag prtzels 4 clove gare 

2 Jars mized dry roasted nuts 


Melt butter, adding garlic and Worcestershire sauce. Mix other 
ingredients together and pour butter mixture over coating all ingredi- 
ents, Spread in pan and heat at 250° for 30 minutes. Cool on brown 
‘paper to absorb excess grease. 

Leone Brooks 


Georgia Petterson 
GOLD RUSH PUNCH 

2. lemon juice, chilled 2c. water 

2 orange jules, chilled 4c. ginger ale, chilled 

2. sugar lemon slices 


i 1st 


JEVERAGES, MICROWAVE & MISCELLANEOUS 


‘Combine fruit juice, sugar and water in a large punch bowl. Stir 
‘until sugar dissolves. Just before serving, pour ginger ale down side 
of bowl, stirring gently. Float iced fruit garland in bowl, if desired. 
Garnish with mint leaves. Serve with cracked ice. Makes about 40 
(Cé-cup) servings. 


Make tea (Luzianne is the best). Add remaining ingredients; 
serve over ice. 
For a delicious hot spiced tea, add 25 cloves and 3 cinnamon 
sticks, Simmer and serve hot. 
chartone Hawking 


BANANA PUNCH 


6. water Yee. lemon juice 
3, sugar 3c. mashed bananas (about 9) 
13 (62 02} cons unsweetened 3(1 liter bottles ginger ale, 
pineapple juice ehiled 

1 (6.02) can frozen orange jules 

‘concentrate 


Bring 6 cups water and sugar toa boil in a Dutch oven. Stir in 
pineapple juice and next 3 ingredients. Pour into a 2-gallon container. 
Freeze 2 hours or until firm. Let stand at room temperature 48 min- 
tutes before serving. Pour ginger ale over banana mixture, stirring until 
slushy. Serve immediately. 

Viokle Hutott 


CANNED SQUASH OR OKRA 


1 gal squash or okra, eutup in 4 vinegar 
Slees Mee salt 
406, water 
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BEVERAGES, MICROWAVE & MISCELLANEOUS 


Heat water, vinegae and salt to a boll. Add vegetables in and 
‘cheat to boing. Reduce heat to low boil and start packing jars with 
solution and vegetables. Seal with lids and rims. Turn Jars upside- 
‘down and put towel over Jars until cool. Before coating vegetables to 
fry. Drain and rinse. 


‘Ruby Crumbley 


aa =153- 


|EVERAGES, MICROWAVE & MISCELLANEOUS 
“*YOUR FAVORITE RECIPES+— 
Recipe Page Number 
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Cheeseburger Rice 
Chicken and Rice 
Chicken Casserole. 
Chicken Casserole 
Chicken Divan 
Chicken Lost . 
Chicken Pot Pe 
Chicken Pot Pre =<... 
Chicken Stow With Clas 


i 


Soy Filed Rie With Meat 

Spaghet Sauce . 

Spley Chile 

Sweet and Sour Meatballs. 

“Taco Casserole... 
Taco Quiche 2.0 
Tangy Chicken 

‘Teresa's Chicken and 
Dumpling 

‘Tere’ Meat Lot 

Terie Lange. 
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Buttermilk Pie 
‘Chocolate Cream Pie 
‘Chocolate Cream Pie 
‘Chocolate Pie «= +2. 
Cinnamon Raisin Biscuits 
Coconut Pe =... 
‘Concord Grape Pe 
CCoenmeal Dumplings - 
Custard Pe 2-2. 
Diabetic Chocolate Pe 
Dream Pie... 
Easy Felt Cobbler. 
Easy Old Fashion Cobbler 
Feathecght Rolls. = 
French Toast 
German Chocolate Pe <= 
Grandma Bessle's Banana 
‘Cream Ple 
Hush Puppies 
Teabox Rolls 
Ima Lees Rolle. 
‘Jane's Pe Crust - 
Japanese Fruit Pie 
Japanese Pie ee. 
Kentucky Corbread 
Kim's Peanut Butter Cream 


gs geasdses zeeeecucereseezes 


Peaches and Cream Cobbler. 93 
Peanat Butter Pe 18 


Peanut Batter Pe sss. csc 86 


Baby Food Cake. 
Banana Pudding - 
Besse's Turtle Cake 
Blueberry Pudding 
‘Blueberry Yum-Yum 
Brown Sugar Pound Cake 
Browa Sugar Pound Cake... 
Brownies 

Buckeyes 
Buttermilk Pound Cake 
Cherry Walnut Cake 
Chocolate Cake. 
{Chocolate Chip Pound Cake. 
Chocolate Coconut Balls 
(Chocolate Eelair Cake 


‘Chocolate Sheet Cake... 
Chocolate Snowflake Cookies - 127 Nelman-Marcus Cake 
(Christnas Frult Cake 

Cocoa Cake . 


(Quick Banana Pudding. 
‘Quick Htallan Cream Cake = 
‘Quick Nut Fudge... 
Rave Reviews Cake 
Red Velvet Cake 
Sandies soe. 
‘Scalloped Pineapple 
Simple Red Velvet Cake - 
‘Six Flavored Pound Cake 
Shickerdoodles . 
Socket It To Me Cake. 
‘Speedy Brownies... 
Strawberry Ice Cream 
Strawberry Layer Cake . 
Strawberry Pizza 
Strawberry Refrigerator Cake . 
Supa Cookies.» 3 
Sugar-Free Chocolate Foe 
Tea Cake Cookdes 
Upside-Down German 
Chocolate Cake. 
‘Walnut Pound Cake =.» 
‘Wet Walnut tee Crear 
‘Toppiog 
‘White Chocolate Pretty 
‘White Fruit Cake 
‘Yummy Banana Pudding 
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Trading recipes has been a 
popula bby for gener! 
Now you can tum this. jug 
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Ralsing Program that 
lavoles the ene 
communi! funda 
helps you every step off 
the way wth a poe 
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FREE copy of our Recipes For Success booklet that explains how 

|s to publish your own cookbook. You collect the recipes and Fundcraft does the 
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For faster service call 1-800-351-7822 
Visit us on the internet at: 
http:// www.funderaft.com 
1 Million Free Recipe Database! 
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Greate Your Ouon Cookbook 
With Fandergft! 

IF you belong to an organization that needs 

fey: Or want tose funds fora worthy cause, 

send inthis card today. For whatever reason you 

Publish a cookbook, Funderaft has a low cost, 
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collect the recipes from fiends and nelghbors ~ 
FUNDCRAFT DOES THE RESTI 

Check out our 
1 Million Recipe Databas 
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Making 
i 
Food 
Choices 


A guide to healthy cooking and eating 


People are more concerned than ever about making the right 
choices when it comes to eating. Once primarily concerned with 
‘weight and calories, now consumers want to know more about 
‘what they are putting into thelr bodies, Their concerns include 
‘a number of diet related topics such as cholesterol, fat, fiber, 
sodium, as well as calorie intake. 


Funderaft Publishing has gathered important nutritional infor. 
mation to help consumers eat smart. The following pages 
include topics such as nutrient content claims, health claims 
and the new food label and how this information can play a role 
in your family’s diet and overall good health. 
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The role of fat in your diet 


at consumption has been linked to heart disease, obesity, some 
types of cancer and gallbladder disease. Many public and private 
health authorities now recommend that Americans strive to 
reduce their intake of dietary fat. 

‘The problem that confronts so many people now is how to trans- 
late these recommendations for a reduced-fat diet to their every: 
day menu, Basically, this means selecting foods which are low 
in fat or fat free more often. Choosing vegetables and fruits, 
cereals and grain products, fish, lean meats and lowfat dairy 
products will help reduce your daily intake of fat. 

Not all fats are created equal and not all fats are bad. 
Cholesterol and saturated fats are the hardest on your heart, 
while monosaturated and polyunsaturated fats are the easiest, 
Here's how to recognize all four in your diet: 


CHOLESTEROL is a fatty substance found in animal foods 
Including meat, poultry, fish, eg yolks, milk, eream, cheese, 
butter and other dairy products. Foods derived from plants such 
as fruits, vogetables, grains and nuts contain no cholesterol at 
all. 


SATURATED FATS are primarily contained in animal foods 
{neluding red meat and whole milk dairy products. Saturated 
fats can also be found in certain types of ols, notably coconut 
‘and palm and palm kernel olls, which are used in commercially 
baked goods. I's a good idea to cut down on foods high in sat- 
uurated fats and to make substitutions whenever possible. 
MONOSATURATED FATS are not considered harmful to your 
hheart, and new research suggests they may actually reduce your 
blood cholesterol level and, thus, your risk of cardiovascular dis- 
case. This type of fat is found in olive oil, and in certain plant 
foods including avocados. 


POLYUNSATURATED PATS alto tend to reduce blood choles- 
terol levels. It’s the kind of fat you find most typically in sun- 
flower, corn, soybean and safflower oils. 


Decreasing Your Fat Intake 


‘You can lower your cholesterol level and decrease your risk of 
heart disease by cutting down on your fat consumption. Here 
are some ways: 


Formula % of calories from fat: 
(Grams of Fat) x 9/(Calories per serving)~ 
(Percent of calories from fat) 
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TABLE FOR COOKING VEGETABLES 
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A “QUICK” Summary Of 


FENNEL 


MARJORAM 


Both leaves and seeds of dil are wed. Leaves may be 
‘sed asa garnish or to cook with fish. Leaves or the 
‘whole plant may be wsd to flavor dill pickles 


Has a sweet, ht flavor. Both seeds and leaves are used. 
Seeds may be wed asa spice in very small quantity In 
ples and baked goods. Leaves may be boiled with i, 


May be wed both green and dry fr flavoring soups and 
‘agouts; and in stuffing forall meats and fa. 


‘Leaves havea hot, pungent taste, Valuable to use in all 
salads and sauces, Excellent fa tartar sauce. Leaves are 
leled with ghercns, Used to flavor vinegar. 


[Arnumber of spces combined to proper proportions to give 
8 ditinet flavor to such dishes a veetables, ment, poultry 
id ih, 


[Leaves are used in many ways. May be used in salads, 
cream cheese, sandwiches, omelets, soups and fish 
“las. Mid flavor of onion. 


Used fresh and dried. May be used In poultry and meat 
stuffings in sausage and practically all meat combina 

tions: in cheese and vegetable combinations a in veg 

‘table loa, or cury. The flowers are sometimes used in 
‘lads, 


‘continued 


continued, 


‘CARAWAY 


curavn. 


VINEGAR 


‘Seeds havea spey aml and aromatic tat, Ued in baked 
‘oods, cakes, breads, soups, cheese and sauerkraut. 


{A Hungarian red pepper Bright red in color, May be 
‘sed in all meat and vegetable salads, in soups, both 
cream and stock. As a garnish for potatoes, cream 
cheese, salads oF og. 


‘Aromatic odor, warm, sweet flavor, used whole oF 
round. Used with lb, tah and vegetable dabes, 


Whole o ground, strong aromatic odor, used with tomato 
‘sees, plaza and veal dabes 


‘A pungent flavor. Available as whole leaf. Goodin vetable 
and fish soup, tomato sauces and ule, Remove before 
serving. 


‘Aromatic herb of carrot family, like parsley but more 
datcate, Used fresh or dry in salads, soups, egg and 
cheete dither 


Small type onion producing large clusters of aml bul 
‘Used ike gare to flavor meats, poultry, sausage, head 
cheese, 


{Low percentage natural acd, generally acetic aed, Used as 
preservative forall pickling of vegstable and frat. To 
sive zest or tangy flavor to salad dressings for meat, fish 
and vegetable sauces. Dilferet kinds are wine vineg, 
white ving, cider vinegar, tarragon vinegar, 


Apple. stn mal wns 


‘SALADS AND DRESSINGS. 
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Food Guide Pyramid 
A Guide to Daily Food Choices 
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Fats, Ols & Svects 
USE SPARINGLY satya 

Taos ore 
Mk Yogurt & lal, Poultry, Fish, 
Mik, Yooat & ‘Meat, Poultry, Fish 
2S SERVINGS 


ry Beans, Eggs: 
“a Nuts Grou 


How to Use The Daily Food Guide 
‘What counts as one serving? 
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A Closer Look at Fat and 
Added Sugars 


‘Some fat or sugar symbols are shown in the other 

food groups. Thats to remind you that some foods 

{in these groups can also be high in fat and added 

sugars, such as cheese or ice cream from the rN 


milk group. When choosing foods for a det, 
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Nutrition Facts: Helping 
Consumers Eat Smart 


‘Shopping and planaing has never been easy. And now, with so many 
‘people concerned about the nutrient contents of foods, the choices are 
‘even tougher to make, 

But nov, new government regulations require food manufacturers and 
processors to provide dietary information on their food products, There 
{is Information on saturated fat, dictary cholesterol, fiber and other 
‘utrients.items that relate to today's health concerns about heart di- 
‘ease, cancer and other diseases linked, a least in part, to diet 


Facts, That title will signal to consumers thatthe product is correctly 
labeled according to the new Food and Drug Administration guidelines. 


The New Food Label - 
What to Look For 


‘The new food label can serve as an important guide to better 
‘nutrition, but only if you use i. 

What should you look for? 

First ofall, nutrient content claims, such as “low calorie,” may 
appear on the front label. These claims will signal - truthfully if 
food is high in a nutrient that most of us need to consume less 
of. This may be good if you're trying to reduce your intake of 
calories, fat or cholesterol..or if you're trying to eat more fiber 
or potassium. 

Likewise, health claims on some labels will point out a food's 
‘nutritional qualities that help reduce the risk of certain long: 
term — diseases, 
‘such as heart dis- 
ease or cancer. 
‘The “Nutrition 


Nutrition Facts 


S01 
Servet Cota? 


king He 8 


CHOLESTEROL 
Chole Pee Les tan 2 iis 


Reduced oe Able 255 

leat Celera cholera 2 ger es 
‘Sted ft per saving 
(hae ler ond 


cooing Ht 


‘Less than 05 of fat per serving, 

‘Less than 05 per serving and the level 
‘of saturated fatty aids does nt exceed 1% 
of total fat 


£8 ess per serving.or per 50 ofthe food if 
serving s 30 g or les, or less than 2 tablespoons, 


1 for less per serving and not more than 
15% of calories fom saturated fatty acids, 


Atleast 25% less per serving than reference food, 


‘At least 25% less per serving than reference food. 


‘Less than 5 mg per serving, 
140 mg oles per serving or per 80 fof fod. 
35 mg or les, 


A leat 25% less per serving than reference food. 


5 gor more per serving, Foods making this claim 
‘ist meet the definition for lov fat othe level of 
{at must appear next to the high fiber claim, 

25 gto 49 gof fer per serving, 


At east 25% more fiber than reference food, 
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Appetizers; 

lishes & 
Biekles 
Soups, 
Salads & 
Sauces 


Meats & 
Main Dishes 


bo: Vegetables 
Breads, 
& Rolls & 
Pastries 


Beverages, 
Microwave 
& Misc. 
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